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New paint 
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Pam LEADS a hard life at the 
Diamond Alkali Company agricul- 
tural chemicals plant in Houston, 
Texas ... and no ordinary paint can 
survive there for long! 

A few reasons for paint failure: 
Processing vessels and storage tanks 
are subjected to spillage of chlori- 
nated hydrocarbons and benzene, 
and some also to heat. In parts of 
the plant, pain surfaces are ex- 
posed to the highly corrosive fumes 
of hydrogen chloride and sulfuric 
acid. 

In their search to find a tougher, 
longer lasting paint, Diamond Alkali 
maintenance men tried coatings of 
many types, including heavy duty 
maintenance finishes. Some “‘washed 












corrosive spillage 


Diamond Alkali 
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HERE’S HOW... 


off” immediately; some lasted 6 to 8 
months. Finally, Epon resin coatings 
based on the XA-200 formulation 
were tried — and found outstand- 
ingly successful. 

The Epon cold-cured paint, ap- 
plied by spraying throughout the 
entire plant, has been in service for 
more than two years with no failure. 
Painting costs — for both material 
and labor—are a mere fraction of 
what they formerly were, reports 
Diamond Alkali. 

Call on our sales offices for names 
of suppliers who sell Epon resin 
coatings for your needs. Write for 
the full Epon coatings story in the 
new brochure, ‘‘Planning to Paint a 
Pyramid?” . 


When inquiring check FP 2056 on handy form, 
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SHELL CHEMICAL 
CORPORATION 


Chemical Partner of 
Industry and Agriculture 


380 Madison Avenue 
New York 17, New York 


Atlanta + Boston + Chicago 
Cleveland + Detroit - Houston 
Los Angeles - Newark » New York 
San Francisco « St. Louis 
IN CANADA: 
Chemical Division, Shell Oil 
Company of Canada, Limited 
Toronto + Montreal + Vancouver 
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Dill pickles now on movie menu 


Additions are constantly being made to cinema menus to the 
delight of gourmet movie-goers. In Ponca City, Oklahoma 
the newest item is dill pickles. Three of the local theatets 
keep gallon jars of pickles on the lobby counters along with 
the popcorn, candy, etc. A salesman covering this territory 
reports that pickle consumption in the Ponca City movies is 
100 gallons a month. (National Pickle Packers Association, 
1012 North Blvd., Oak Park, III.) 


$1,275 every second 


Absenteeism resulting from sickness and accidents costs 
American business 1275 dollars every second. This is the 
dollars and cents equivalent of 400 million man-days lost 
every year from temporary disability. These and other facts 
are reported in booklet — “Health and Maintenance for 
Greater Efficiency” available at 25c per copy from Superin- 
tendent of Documents, Washington 25, D. C. 


Instant coffee at any instant 


E. L. Thoma, a retired business man of River Forest, Ill, 
sometimes found it difficult to get coffee at odd hours while 
traveling. This inspired him to devise a complete “package” 
that gives the term “instant coffee’ more meaning. 


Mr. Thoma’s creation provides instant coffee, Pream (# 
powdered cream), and sugar in individual packets plus 4 
6 oz paper cup. Lid of the cup can be used as a coaster 
and includes a detachable stirrer. Motels, railroads, airlines, 
steamship companies are among present users. (As reported 
by Field Research Div—Paper Cup & Container Institute, 
270 Park Ave., New York 17, N. Y.) 


(Continued on page 111) 
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WOULD OTHERS IN YOUR PLANT also like to receive 


FOOD PROCESSING without charge? 


If others in your plant also would like to receive FOOD PROCESSING .. . and if they 
qualify as outlined on the reverse side of this sheet .. . list their names below. Then 
mail this slip to READER SERVICE DEPT., FOOD PROCESSING, !11 East Delaware 


Place, Chicago 11, Illinois. 


Rating of Company 


Street Address of Company 


City 


IF YOU ALSO WOULD LIKE 
to receive FOOD PROCESSING personally 


and without charge, see reverse side of this sheet 


See other side of this sheet 
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Special subscription request-qualification form for use of 
Management and technical men who wish to receive 


FOOD PROCESSING without charge 


. . « fill in form below 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
ooleih officer, manager, plant superintendent, food technologist, chemical engineer, chemist, engi- 


neer, or equivalent res whe 
an important factor . . . PR 
. . « #f you request it. Use form below. 


ING was addressed to you or if you have previously 
mailed one of these request slips, it is not necessary to 
fill in this form. 


New Reader... If 


qualify as outlined above, 
OCESSING 


be sent to you without cost or 


City 


Just mail this request to 
READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 


See other side of this sheet 
_ = 


in a plant of substantial operations* where food processing is 
ING will be sent to you without charge or obligation 


Others in Your Plant . . . If others in your plant, 
having responsibilities for processing operations, as oul- | 
lined above, would also like to receive FOOD PROC. 
ESSING, use the form on back of this sheet. 


Change of Address . . . Use this form to notify 
us of a change in address. Please answer all questions 
in regard to your new affiliation, and in addition give us 
your former address including company, city and state. 
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Over 
the editor's 
shoulder 


Spotlight on Ingredients 


Our cover picture was taken at 
McCarthy Fruit Products Company, 
Evanston, Ill. The operation is 
routine, yet of vital importance. 
Here, as in its duplication in many 
other plants, it simmers down to a 
matter of the right ingredient, 

in the right amount, at the right 
time, not to mention the many steps 
in processing. 

Every month Foop ProOcEssING has 
always covered the subject of Food 
Ingredients in a regular section. 
This month we have many more feature 
articles on ingredients than usual. 
This has been accomplished without 
in any way disturbing our monthly 
coverage in other sections by adding 
extra pages. 

Among articles specially written 

for this Ingredient Feature is a 

staff report summarizing available 
information on all antioxidants 
approved for use in foods (see page 34) 


Also included, is a Buyers Guide for 
Ingredients which you will probably 
want to keep for reference. 


Other regular sections will be 
highlighted from time to time. Next 
month watch for our Packaging Feature. 


ait Or ote~ere 


EDITOR 
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SPECIAL SERVICE FOR READERS 
1. When you want more information, see 


Reader Service slip opposite page .............. 2 


2. If you are looking for information on 
specific products, use the handy Product 
Directory . . . lists everything in this issue 
with page reference, see page ............--.- 113 
3. If you want to subscribe to this maga- 
zine, see reader-qualification form opposite 


4. 
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Food Regulations | “alfalfa brings premium prices... 


i | Type H Dryer User Reports... - 
pees sinh, MaGNpPONeons | drying costs are lower!”’ 


FDA + Congress ° Identity Standards 
Meat Inspection + Court Decisions 
USDA Grade Standards * State Legislatures 













































Louisville Type H Dryer keeps carotene content high. This top quality 
commands top prices anywhere. And the big production capacity of 
this dryer means lower drying costs, too. 

The Type H Dryer, developed to retain maximum carotene value in 
chopped alfalfa, is also useful for handling other feedstuffs, including 


{INN 


Knotty grain sanitation problems sweet potatoes, bagasse and sugar beet pulp, pea and soybean vines, 
come into open as FDA green corn, vegetable waste, etc. Its combination of low temperature 
tightens up seizure rules drying and large capacity will save you money on production costs 


and enable you to turn out a high quality product. 


Start of a government program to divert dirty and é 
: oy With our 53 years of drying experience for all types of industry, 


damaged wheat from food to feed use is described 


here as “a step in the right direction”—but only we may be able to add extra profits for you, too. Write for our Type H 
that. Food and health officials, and food industry Dryer bulletin. Or ask for a Louisville engineer to look over your 
leaders, are looking ahead to “tightening up” of drying operation. 

sample-seizure standards approximately one year from . 

now. 


The present program, announced recently by HEW 
Secretary Hobby, directs Food & Drug to sample 
carlot wheat “‘with view to seisure” when it contains 
(1) more than 2 rodent pellets per pint or (2) 2% 
or more of weevil-damaged kernels. 


The program is being started after almost two years 
of “study”. Scheduled to get under way in the spring 
of 1953, it was put off pending investigation by a 
17-member advisory committee, representing bakers, 
the grain industry, agriculture, government, and 
millers. 


Only about one in one hundred carloads of sampled 
wheat have been condemned and diverted to feed use 
to date. Pressure already has been heavy on FDA 
to go slowly until farmers, the Agriculture Depart- 
ment, and grain trade have had a chance to “‘clean 
up.” Sen. Edward Thye (R., Minn.), a leading GOP 
member of the Senate Agriculture committee, has 
urged public hearings “to make certain that inspec- 
tion and seizure procedures proceed with sufficient 
amount of understanding of the problems involved.” 





Thye says he is “of the opinion that the processor 
as well as the producer will want to be heard before 
congressional committees on this question.’’ He urges 
FDA to “use common sense’ or “there could be a 
tremendous amount of grain’’ seized. 


Herman Fakler, vice president of the Millers’ Na- 


tional Federation, told Foop PROCESSING that the 
millers are already working to further improve LOUISVILLE DRYING MACHINERY UNIT 


sanitation standards. Two remaining objectives, he SSENERAL / GENERAL AMERICAN TRANSPORTATION CORPORATION 


said, are (1) to develop, through research, practical ; 
Means of detecting insect damage inside the wheat Dryer Sales Offices: 139 So. Fourth Street, Louisville 2, Kentucky * 380 Madison Ave., New York 17, New York 
General Offices: 135 So. LaSalle Street, Chicago 90, Illinois 


berry, and (2) to make rodent and bird contami- ; ; ‘ 
nation a grading factor in U. S. grain standards. in Canada: Canadian Locomotive Company, Ltd., Kingston, Ontario 
OFFICES IN ALL PRINCIPAL CITIES 


HEW Secretary Hobby has said that the Agriculture 


Department pledged “cooperation” with the new 
sanitation program. This may be true, but her action 














(Continued on next page) 
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Screw Conveyor 
Hanger Bearing 





or any other style 


e Never Squeals 

e Never Needs Oiling 
e Never Drips 

e Never Contaminates 
e Resists Abrasion 


« Available in ALL sizes for 
ALL screw conveyors regardless 
of style or make 


e Quick Delivery in any Quantity 
« Low Cost—Long Lasting 


PS AN pai 


“NO MAINTENANCE—NO REPLACEMENT” 
OILLESS BEARING 


Write today for Arguto Catalog 210. Send 
print, or somple of your present bearing. 
Put Arguto to work in your screw conveyor. 


HTC ee Oe 





145 W. BERKLEY STREET 20 @ oo 
PHILADELPHIA 44, PA. 
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food regulations 


(Continued from preceding page) 

nonetheless has caused consternation at the USDA. 
The department has in stock a record supply of 
some $2 billion worth of surplus wheat. It is gen- 
erally agreed that the amount seized, in case sani- 
tation standards were strictly applied, would be con- 
siderable. Farm officials fear this would not only 
be costly, but give them, farmers, and the grain 
trade ‘‘a black eye.” 

The Agriculture Department plans to step up its 
program of “education’’ to improve storage and 
handling facilities for grain. It is also considering 
these two possibilites: (1) to put a large amount of 
present wheat stocks on sale at cut-rate prices for use 
in feed. (2) To write Mrs. Hobby’s new sanitation 
rules into present U. S. grain standards. 


The latter possibility disturbs Food & Drug officials. 
The new Standards are considered to be mild, and 
they have been thus described to Foop PROCESSING 
by Agriculture Department officials themselves. Writ- 
ing “loose” sanitation regulations into grain stand- 
ards could “freeze’’ them for an indefinite time to 
come, say Food & Drug sources. 


Coal-tar ban raises 
‘when-is-it-harmless’ question 


A basic question of first importance to processors 
is highlighted by the recent proposal to remove 3 
coal-tar colors from those certified by FDA for use 
in food: Shall the law be changed to permit addi- 
tion of harmless amounts of such chemicals when 
this ‘‘serves a useful purpose?” 


A “yes” answer, for instance, might permit coloring 
of oranges with dyes which, although toxic, cause 
no harm. Opening the door to use of such chemicals, 
on the other hand, could lead to “chemicalizing the 
food supply of the U. S.,”" as some people see it. 


As yet, FDA officials themselves are not sure how 
the question will, or should, be answered. One 
thing is certain—it will be getting increasing at- 
tention in coming months. At least 15 exceptions 
have been taken, meantime, to the proposed removal 
of FD&C Orange No. 1, Orange No. 2, and Red 
No. 32 from the government-approved list. 


Objections were filed through March 7, following a 
time extension granted by HEW Secretary Hobby. 
Thirteen pharmaceutical firms and two Florida 
orange grower-shipper groups had filed exceptions 
at press time. No processing firms had as yet sub- 
mitted briefs or memoranda. 


Principal use of Orange No. 1 is in carbonated 
beverages and foods, such as candy, cakes, cookies, 
and meat, particularly hot dogs. Orange No. 2 is 
used mainly for coloring Florida oranges, although 
a slight amount goes into cheese, cosmetics, and 
drugs. Red No. 32 is also used chiefly for coloring 
Florida oranges, with small amounts used in cheese, 












Case No. 507: Fish packer reports, ‘“‘Your No. 662 Grab-it (rough 
finish natural rubber coated) glove is the only one we have 
found that handles cartons of frozen fish without slipping.” 


Job fitted gloves handle frosty 
cartons without slipping 


Edmont coated fabric gloves, job-fitted 
for food industries, provide savings 
of 40% to 70% of glove costs through 
longer wear. Also improve work han- 
dling, give greater protection, more 
comfort. Over 54 types available for 
No. 662 sanitary protection from heat, cold, 
acids, brine, oil, cutting, abrasion — 
Grab-it alm coated or fully coated with 
fully coated NEOX reinforced neoprene, rough- 
band top finish natural rubber or improved, 
longer-wearing plastic. 


Edmont Free test offer: Send description of 
your operation, materials handled, 
JOB-FITTED temperature condition. Without 
charge, we will send samples of rec- 

G L OVE S ommended gloves for testing. 


Edmont Manvufacturing.Company, 1212 Walnut Street, Coshocton, Ohio 
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CAN SEAM PROJECTOR 
0.K.'d BY 


American Can (13) 
Borden Co. 

Campbell Soup (6) 
Continental Can (72) 
Falstaff Brewery (7) 
Griesedieck Brewery 
Heekin Can 

Heinz 

Hershel Cal. Fruit 
Hunt Foods 

National Can (4) 
The Kroger Co. 

Univ. California 
Texas Co. 


Seeing Your Double Seams 4” LONG 
Is Real Quality Control 
Experienced can line men tell us their closure worries are 
over ... several operators may view and measure the FOUR 
INCH enlarged projection . . . at the same time . . . right 
at the can line! 


WACO SEAM PROJECTOR 
is available NOW, for trial. 

Ask the men who have it or write for our Bulletin . . . your 

first step toward exact, speedy control of BOTH seam and 

closures of your cans! 
































Laboratory Supplies and Equipment 


Ta Pee ister fete 












When inquiring check FP 2061 on handy form, pgs. 23 
FOOD PROCESSING 


/ 











NN eS = ee ee 












food regulations 
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a few oil-soluble foods, and in coloring pastries. 


The proposed order, issued last Dec. 30, followed a 
series of tests which, FDA reports, are ‘‘normally 
employed to determine the toxicity of substances | 
taken internally by man.” Their investigations show, 
FDA reported, “that each of the coal-tar colors. . . 
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taken internally, caused marked damage to various en gens sonnel 
vital organs of the test animals, significant changes in ala hetaelepiataadgletaeleledeietelelelateleeeeaiaelaneteeeenee 
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FDA concluded: (1) the three coal tars ‘are not 
harmless and suitable for use. . .in coloring food 
or for use in coloring drugs or cosmetics intended 
for other than external application,” and therefore 
should be deleted from the listing. (2) Colors con- 
forming to present regulations and specifications for 
these dyes “should be added to the listing. . .for 
use in coloring externally applied drugs and cos- 
metics only.”” (3) Requirement of 3 months’ written 
notice of a change in the composition of a coal-tar 
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Under heavy load Gates Vulco 
Ropes—the V-belts with con- 


\ cave sides—grip pulley grooves 
more firmly and pull harder. 




















color mixture “should be waived when such change \ This large lathe was form- 
is made necessary by deletion of one or more straight erly driven by a flat belt which 

listi i slipped on heavy cuts, stalled 
colors from the listings. . ~y and broke tool bits. Savings on 


broken tool bits alone offset the 
cost of the drive the first year 
...and production was in- 


Food laws should recognize advances 
3 in research of past 50 years, 
Chemicals group maintains 





creased 25%. 
The Miller pesticide bill is an important step in 
the right direction on legislation dealing with 


chemicals and foods, Lawrence A. Coleman of 


Allied Chemical & Dye Corp. stated at the joint ke 

meeting of Commercial Chemical Development & FF ¢* € Q ty a 
Ass'n and Chemical Market Research Ass’n in ow ii 7 
Chicago in January. Furthermore, there is much SS 
support from the chemical industry for the es- 


tablishment of tolerances for all deliberate food 





Simple test proves value of 


| se oe Industry is saving thousands and : 
| oe Jee Sora ae ae ot Se Ae \Fe1/ thousands of dollars every year by concave sides 
a specifying Gates Vulco Ropes— Bend a straight-sided belt (Fig. 2) 
Consensus of the meeting, was that present laws, the V-Belts with concave sides a, and feel the sides bulge out around 
developed before the major pharmacological and (U.S. Pat. No. 1813698). — the bend. The bulging sides prevent 
aaa Here's the interesting reason the belt from ting eveny in the pl 
be considered as perfectly harmless, or is harmful \ Fs 1 why Gates belts save money: ley groove (Fig. +h). vere contact oa foe 
per se. The view was expressed that progress will On the bend around the sheave even wear...shortens belt li e...increases Som a. 
be restricted until the concept of “harmful to LL the precisely engineered concave Keep belt costs down by specifying Gates Vulco 
humans” is changed to “how much” of a given sides (Fig. 1) of the Gates belt Rope Drives—the V-Belt with concave sides. Belts 
substance is harmful. fill out and become straight (Fig. you need are readily available from nearby distrib- 
1-A). Thus the belt makes uniform contact with | utor stocks. The Gates Rubber Company, Denver, 
the sides of the pulley. That means sure pulling Colorado—World’s Largest Maker of V-Belts. 
power and even distribution of wear. Longer wear, Gates Engineering Offices and Distributor Stocks 
are located in all industrial centers of the United 
Final form of pesticide rules fewer replacements cut belt costs...reduce down Staten end Caneda, ond ta 90 ether seamed 
incorporate 6 principal changes time...contribute to profits. throughout the world. halt 
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Procedural regulations to establish safe tolerances ; VU 
for pesticides used on food crops went into effect : 

in final form on March 6. Because applications al- 

ready had been received from pesticide manufac- 


turers, FDA announced, “Any actions taken in com- 
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TRUSCON SPEED REX! 


Speed Rex, which provides years of pro- 
tection against moisture, fumes, fungus and 
other corrosive elements, does double duty 
when used in any of the colors of Truscon’s 
“Eye Comfort Color Harmony” system. This 
is a scientific color system that boosts work- 
ers’ morale by improving “seeing” conditions, 
reducing fatigue, eliminating glare and sharp 
contrasts. 

THIS SYSTEM WORKS! 

Eye Comfort Color Harmony is actually a 
very simple color system, based on the scien- 
tific fact that employees work better when 
“seeing” conditions are favorable . . . be- 
cause they become less fatigued. 

FREE SURVEY 

You can find out whether your plant needs 
color “treatment” by sending coupon below. 
There will be no obligation to you... 
absolutely. ‘ 


ans hE a 


Solve 2 Big Problems 


With One Famous Paint! 


2 STOP CORROSION and 
2 BOOST MORALE with... 


Write for color card 
showing true 
“Eye Comfort” colors. 


iv’s ALIVE! IT’S DEVRAN! 


Devran (Epoxy Resin) enables 
« Rex” to bounce back 
from hard knocks as well as 
from chemicals. Actually, a ball 
of solid Devran has more 
bounce than a golf ball! 


When inquiring check FP 2063 on handy form, pgs. 2-3 
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(Continued from preceding page) 

pliance with the tentative regulations will be re- 
garded as complying with the law.” 

The final regulations differ from the tentative rules 
in these principal respects: (1) FDA is required 
to notify a petitioner within 15 days whether or not 
his petition has been accepted. (2) A set of toxicity 
data needs to be submitted only once. (3) An in- 
complete petition may be filed. (4) A petition may 
be filed before a sample requested by FDA has been 
provided. (5) There is a more definite time limit 
for consideration of a petition or request by an 
advisory committee. (6) The fee provisions are 
changed to bring down estimated total service costs 
to the pesticide chemical industry. 


The regulations have been established under amend- 
ment last year to the food and drug act. The new 
law will become fully effective next July 22. “Under 
this law,” says FDA, “food shipments bearing res- 
idues of pesticide chemicals in excess of established 
tolerances will be contraband and subject to seizure as 
adulterated.” 


Plans for more inspectors, 
‘citizens committee’ expected 
to improve FDA service 


Food & Drug officials are hopeful they soon will 
have more funds to hire additional inspectors and 
chemists. One result would be a speed-up in investi- 
gation of processor complaints of “‘watered down” 
and substandard food products. 


Such complaints, FDA officials claim, are on the 
rise, but there is little the agency can do about 
them for lack of manpower. More men can be put on 
the job, says Commissioner George P. Larrick, if 
Congress goes along with Administration budget 
requests for Food & Drug. The new budget for fiscal 
year 1956, starting next July 1, calls for an increase 
from $5,100,000 to $5,484,000 for enforcement. 


“We must continue to direct our work primarily 
against violations involving public health, including 
serious departures from sanitary standards,” says Lar- 
rick, “but this increase would permit a partial res- 
toration of work on economic violations, particularly 
the enforcement of existing food standards and the 
completion of additional standards where there has 
already been extensive preliminary work.” 


FDA officials also think that a new “citizens” com- 
mittee appointed by HEW Secretary Hobby on Jan. 
17 may come up with some helpful answers. Pur- 
pose of the committee, says Mrs. Hobby, is to recom- 
mend “the amount and kind of enforcement”’ of the 
food and drug laws that “will best serve the interests 
of the country.” Its appointment, she adds, was 
prompted by “the. great expansion of the food, 
drug, and cosmetic industries and scientific and 
technological changes in processing these commodi- 
ties. « .” 
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Published by Eclipse Fuet Engineering Co 
Reckferd, Illinois 


A better burner... 
for every job! 


Better . . . because Eclipse leads the 
field in gas burner development and 
can recommend the proper burner for 
your job from a complete line of over 
50 different designs. ‘This means more 
accurate specification, plus greater 
flexibility in selection and use of con. 
trols, pilots, and fuels. 


Atmospheric Pipe Burners—drilied, multi-tube, 
and ribbon types, 
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Piloted Entrainment Burners—for boiler firing 
and other large heating jobs. 


immersion Burners—for coil or pipe 
of solutions . . . atmospheric or educator types. 


aN 


Injector Ty; Box Burners—for efficient com- 
bustion with low, medium, or high pressure gas 
and natural draft. 


Burmix Burners—ideal conversion burner for 
low pressure gas and air, complete with pro- 
portional air-gas mixing assembly. 


Line Burners—for wide heat distribution . . - 
excellent flame retention qualities. 


Burner Ti wide Piloted Walltite Burn- 
sizes, ers — pro joning 
type, for low pres 
for any firing pattern sure air and gas. 
o. flame ¢ 
stic. 
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ECLIPSE FUEL ENGINEERING CO. 
1028 Buchanan St., Rockford, lil. 


ECLIPSE FUEL ENGINEERING CO. 
Of Canada, Ltd., Toronto, Ontario 
When inquiring check FP 2064 


on handy form, pgs. 2-3 
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Dairymen file appeal with FTC 
against ‘butter-oleomargarine’ 
advertising connotations 


Dairymen have taken exception to recent preliminary 
rulings exonerating two firms of ‘‘misleading’” mar- 
garine advertising. Protesting the decisions is the 
National Milk Producers Federation which has filed 
briefs in an appeal “which now will be heard by 
the Federal Trade Commission.” 


“As test cases,” says the milk federation, “the final 
decision may well set the pattern for oleomargarine 
advertising in the future. In enacting the oleo law, 
Congress intended to go beyond ordinary misrepre- 
sentation and strike specifically at that unfair type 
of advertising under which one product by sugges- 
tion or association of ideas attempts to capture the 
good will of another.” 


Two FTC examiners have concluded that Reddi- 
Spread Corp., Philadelphia, and Blanton Co., St. 
Louis, were not misleading consumers with advertise- 
ments containing words such as “butter” and 
“cream.” The examiners concluded (1) that the law 
does not deny the right to set out one ingredient from 
others, nor to state truthfully that a product contains 
what it does, and (2) that the advertising clearly 
included the word, ‘“‘oleomargarine’’. 


To set up industry practice rules 
to guide frozen food trade 


Trade practice rules for the frozen food industry are 
being polished up by the Federal Trade Commission 
prior to the announcement of a public hearing. The 
decision to go ahead followed an all day session with 
industry representatives in Washington. 


As defined by the Commission, the rules will apply 
when finally issued to ‘‘any person, firm, or organiza- 
tion engaged in the production and marketing of 
frozen foods, vegetables, juices, seafoods, baked 
goods and miscellaneous items.” Excluded are: Meats, 
poultry, ice cream, and other frozen dairy products. 


The rules are in two parts. They cover: prohibited 
discrimination in price; prohibited brokerage; pro- 
hibited discrimination in advertising or promotional 
allowances; prohibited discrimination in services or 
facilities — as well as the industry attitude toward 
selling below cost; and a number of practices which 
the industry considers false and deceitful. 


When issued by the Commission, they will be the 
first for the industry. They represent a part of the 
drive to assure industry cooperation in the elimination 
of unfair trade practices and possible practices in 
restraint of trade. Violations of the rules are not 
punishable as such. They constitute instead — in the 
words of Commissioner Robert T. Sechrest — a kind 
of advisory opinion for the guidance of industry. 


(Continued on next page) 
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Again 
ORR & SEMBOWER 
Leads... 


PACKAGED STEAM 


RIGHT NOW is the time to get all the operat- 
ing advantages of O&S Powermaster® Pack- 
aged Automatic Boilers without high capital 
investment. Pioneers in the packaged steam 
field, O&S now offers a new extended payment 
purchase plan that gives you more and more 
savings. 


HERE'S HOW YOU SAVE: 


@ Save on fuel and time through real operating effi- 
ciency with a new packaged steam plan. 


@ Save on down-time and maintenance expense. 


@ Save on taxes if your existing boiler cost has been 
completely amortized. This saving is especially im- 
portant with the “sum of the digits’ method of 
figuring depreciation provided in the new tax law. 


@ Save on fuel costs because you can instantly 
change from gas to oils of any grade to meet de- 
livery or economic conditions. 


@ Save on space by Powermaster’s extra-compact 


design. 


@ Save on initial investment because you can get 
exactly the size and capacity boiler required for your 
needs. Powermaster is available in a full range of 
sizes from 15 to 500 hp., 15 to 250 psi. steam or 
hot. water. 


® Save on installation costs and time because a 
Powermaster “‘goes in”’ anywhere quickly, easily. 


Powermaster is your best bet because only 
O&S offers you undivided responsibility for 
every package. All components are made in 


the O&S factory—are guaranteed by Orr & 
Sembower, backed by more than 85 years 
reputation. 





AY as you 








WHAT'S MORE —all these savings of direct costs, 
indirect costs and labor can be yours with little 
cash outlay. It’s true—Powermaster virtually pays 
for itself from savings. Learn more about Powermaster 
and the new Orr & Sembower extended payment 
plan—write today to Orr & Sembower, Inc., Mor- 
gantown Road, Reading, Pa. 





Powermac 


In sizes to 500 HP; pressures to 250 psi. 


When inquiring check FP 2065 on handy form, pgs. 2-3 
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FREE! Complete Fa 
on metal conveyor belts 


Catalog *5 contains information, spec- 
ifications and photographs on most of 
them. Also included are suggestions on 
the proper care of Cyclone Belts, and in- 
teresting facts on belt accessories. Send 
the coupon for your copy. 


In many operations only metal conveyor 
belts are practical, e.g.—where there are 
temperature extremes or other severe con- 
ditions, and where free circulation of 
liquids or air is required. Here—in this 
free book —is the complete, up-to-date 
story on metal processing belts by Cy- 
clone — the largest line of metal belts 
made. Cyclone makes processing belts of 
various types and sizes—in carbon, alloy 
and stainless steels. 


USS CYCLONE 


METAL 
CONVEYOR BELTS 


SPIRAL WOVEN 
FLAT WIRE FLEX-GRID 


CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL 
WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


— oe oe oe oe MAIL THIS SRP me ee ee 


Cyclone Fence, Dept. K-35 
Waukegan, Illinois 


Please send me your big, illustrated 
Catalog #5. No charge or obligation. 
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oe ae ee Bes aera a 


When inquiring check FP 2066 on handy form, pgs. 2-3 
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food regulations 


(Continued from preceding page) 
USDA Grade Standards 


Checklist of new or proposed grade standards issued by 
USDA follows. Except where noted, complete texts can 
be secured from USDA, Fruit and Vegetable Branch, Proc- 
essed Division, Washington 25, D.C. 


Soybeans: Proposed revisions in grades requested by Amer- 
ican Soybean Association would decrease maximum limits of 
foreign materials by 1% in each grade; define or classify 
soybeans with green seed coats, which in cross-section are 
yellow, as. Green Soybeans, instead of yellow; restrict 
definition of splits to pieces of soybeans that are not dam- 
aged; and reduce maximum limit for moisture by 1% in 
Grade No. 1. Alternative proposal would decrease maximum 
limits for moisture content by 1% in grade No. 1; 
14% in Grade No. 2, and 1% in Grade No. 3. Views and 
opinions were due no later than Feb. 28. Ag. Dept. is 
establishing early goal for completion of hearings, establish- 
ment of grades to effect this year’s crop. 


Eggs: Establish changes in quality standards and weight 
classes for shell eggs. Most changes went into effect March 
1, with weight classes and facility and operating require- 
ments to take effect next Jan. 1. Principal change in stand- 
ards eliminates “stained” eggs as a separate quality classifi- 
cation, and includes eggs with stained or soiled shells in 
“B’, “C’, and “Dirty” qualities. Weight classes will be 
changed to effect more uniformity between respective grades, 
and within the weight or size classes. Revision of regula- 
tions establishes requirements for facilities and operating 
procedures in grading and packing of shell eggs that bear 
official grade marks; prescribes form of grade mark; makes 
other minor changes. Copies of revised regulations, stand- 
ards, and grades may be obtained from the Poultry Divi- 
sion, Marketing Service, USDA, Washington 25, D. C. 


Voluntary Egg Products Inspection: Revision proposes 
slightly modifying processing requirements for preparation 
of frozen egg mixes and blends which have salt, sugar, and 
other stabilizing ingredients added. Comments and views 
were due by Feb. 28. 


Meat Inspection: Decision effective last Dec. 30 to limit 
to 2% use of approved sugars in such meat products as 
sausage, hamburger, meat loaf, luncheon meat, etc., has 
been changed due to industry advice and criticism. Two 
per cent limit applies only to corn syrup and corn syrup 
solid, used individually or in combination. Other approved 
sugars to which limitation does not apply are sucrose, 
dextrose, maple-sugar, invert sugar, honey. Altered ruling 
is already effective. 


FDA Standards 


List of foods for which standards have been established 
is available from Food and Drug Administration, Wash- 
inton 25, D.C. 


Enriched Farina: Propose amendments as follows — Vita- 
min B-1 from present 1.66 mg per lb maximum and mini- 
mum to 2 mg minimum, 2.5 mg maximum; riboflavin from 
1.2 minimum to 1.2 minimum, 1.5 maximum; niacin from 
6 minimum to 16 minimum, 20 maximum; iron from 6 
minimum to 13 minimum. Vitamin D and calcium would 
continue as optional ingredients. Written views on proposal 
were due Feb. 25. 


Cheese: Study still pending of National Cheese Institute 
application to amend definitions, standards of identity for 
Munster, Monterey, and pasteurized process cheese foods 
and spreads. 
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on food processing 






























DARNELL 


CASTERS & WHEELS 








... OVER 4000 TYPES 
of CASTERS & WHEELS 













































to choose from— 
engineered to your 


exact requirements 


RUBBER TREADS. . . a wide choice of treads 
suited to all types of floors, including Darnello- 
prene oil, water and chemical-resistant treads, 
make Darnell Casters and Wheels highly 
adapted to rough usage. 


RUST-PROOFED .. . by the Udylite process, 
Darnell Casters give longer, care-free life wher- 
ever water, steam and corroding chemicals are 
freely used. 


STRING GUARDS .. . Even though string and 
ravelings may wind around the hub, these string 
guards insure easy rolling at all times. 


LUBRICATION . . . all swivel and wheel bear- 
ings are factory packed with a high quality 
grease that “‘stands up"’ under attack by heat 
and water. Zerk fittings are provided for quick 
grease-gun lubrication. 






























DARNELL CASTERS 
& €-Z ROLL WHEELS 
Always 


SWIVEL, and ROCCE: 


Gree Manual 


DARNELL CORPORATION, LTO 
DOWNEY (LOS ANGELES COUNTY) CALIFORNIA 
40 WALKER STREET, NEW YORK 13. NEW YORK 
34 NORTH CLINTON STREET, CHICAGO 6, ILLINOIS 
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food regulations 


Coal-tar Colors: Time extended through March 7 for 
industry to file exceptions to proposed ban on FD&C Orange 
No. 1 and No. 2, FD&C Red No. 32. 


Pesticide Tolerances: Procedural regulations to establish 
safe tolerances for pesticides used on food crops became 
final on March 6, under food and drug act as amended. 
Law becomes fully effective next July 22. Non-compliance 
with tolerances will subject food shipments to seizure “‘as 
adulterated.” 
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New Plants 
Companies 
Personalities 


UALNUNNLAULA LL 


Chain Belt Company’s canning machinery business has 
been acquired by Food Machinery and Chemical Corp. 
Patent rights, trade marks, and inventory on completed 
equipment and parts are included in the transaction. 
The Chain Belt vacuum dehydrator is not included in 
the transfer. 


General Foods has appointed Edmund R. Halsey director 
of “operations research’’ with headquarters at White 
Plains, N. Y. He was previously manager of GF carton 
and container division, Battle Creek and is succeeded in 
that post by Robert de S Couch. Mr. Couch was most 
recently general sales manager for carton and container 
division. He is a past president of Packaging Institute. 


A third Cryovac plant is under construction on a 200 
acre tract, near Greensboro, S. C. for manufacture of plas- 
tic bags. Bradley Dewey, Jr., vice-president of Cryovac- 
Dewey & Almy Chemical Div., W. R. Grace & Co. 
stated that the modern one-story plant would probably 
begin operating in mid-summer. 


Firmenich, Inc. has appointed Hubert M. Cole director of 
the Flavor Div. For the past 15 years he has been as- 
sociated with General Foods Corp. in a technical flavor 
research capacity. 


Childs Co., New York, has bought Recipe Foods, Inc., 
Baltimore, Md. and Terre Haute, Ind. for $1,500,000. 
The latter firm is said to be the largest independent pro- 
ducer of mayonnaise and salad dressings in the country. 
Recipe Foods sells its products under the trade name 
of Bennett's. Its managing personnel will continue in 
present functions. I. S. Rosen, vice-president of Recipe 
Foods has been elected to thé Childs board. 


Thomas J. Lipton, Inc., announces the following promo- 
tions: Harold L. Suttle to vice president in charge of 
sales, William B. Smith to vice president in charge of 
advertising and M. A. Reilly to vice president in charge 
of marketing, supervising both sales and advertising. 


Atlas Powder Company’s new Memphis food emulsifiers 
plant will be under direction of Robert C. Bennett. Mr. 
Bennett has been technical superintendent of the Atlas 
Point, Del. plant; Paul G. Briggs plant supervisor. 


(Continued on next page) 
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‘Then Save Time and Money with 


THE LIXATE PROCESS 





In a single piece of equipment, The Lixate Process 
combines: (1) a method of dissolving rock salt 
without agitation; and (2) a method of filtration. 


MAKES BRINE AUTOMATICALLY 


The Lixator makes and filters all the brine you 
want or need with no human aid whatever. Lixator 
can be located anywhere—even hundreds of yards 
from buildings and points of use. 


UNIFORM QUALITY AND STRENGTH 


The Lixator produces only 100% fully-saturated 
brine, self-filtered, crystal clear. May be accurately 
reduced in strength, without testing, without delays. 


PIPED TO POINTS OF USE 


Turn a tap, there’s your brine—where you want it, 
when you want it. No handling of salt or finished 
brine. Economy! Convenience! Efficiency! All 
Lixator installations are custom-engineered. 


EVAPORATED SALT DISSOLVERS, TOO 


Rock Salt or Evaporated Salt—International pro- 
vides both in all forms. It provides also any tech- 
nical advice on salt, brine, or auxiliary equipment, 
required by users, for either kind of salt. 


INTERNATIONAL SALT COMPANY, Inc. 


Scranton, Pa. 


SALES OFFICES: Atlanta, Ga. « Chicago, Ill. e New Or- 
leans, La. ¢ Baltimore, Md. ¢ Boston, Mass. ¢ Detroit, 





HOW LIXATOR WORKS 


Rock Salt, fed by gravity, keeps tank filled. Water in 
dissolution zone dissolves salt, becomes 100% satu- 
rated brine. Lower bed of rock salt acts as filter. 
Result—crystal clear, fully saturated brine. 





It costs nothing to find out what The Lixate Process 
can do in YOUR plant! SEND THIS COUPON NOW 


International Salt Co., Inc. 
industrial Division, Scranton 2, Pa. 
Without obligation, please have an International Indus- 


trial Engineer call to show me how The Lixate Process 
might be adapted to my plant. 




















Mich. ¢ St. Louis, Mo. ¢ Newark, N. J. ¢ Buffalo, N. Y. Name — Wisle. 

New York, N. Y. © Cincinnati, O..e Cleveland, O. ¢ Phil- Firm Name 2 ee ak wr 

adelphia, Pa. « Pittsburgh, Pa. ¢ Richmond, Va. Add 

ENGINEERING OFFICES: Atlanta ¢ Buffalo * Chicago nineteen ——— 
City pa he State. 
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Two of the Yarway Impulse Steam Traps and Strainers 
on large battery of cooking kettles at Marlo Packing Corp. 






Marlo Packing Corp. in San Francisco is famous for 


ie oa: 
YARWAYS make it er installed Yarway Impulse Steam 


bé an=99 zuape aan Strainers on all cooking kettles to get that 
c in a hurry. 
hot for Chill en The Yarways did just that. 
Today—6 years later—they’re still doing it . . . the same 


over b yea rs traps, with not even a spare part added! 


That’s evidence of the service you can expect from 
Yarway Impulse Steam Traps. 
Only one moving part in a Yarway Impulse Trap— 

X a small stainless steel valve. It floats on the condensate 
load, discharges condensate as it forms, keeps heat 


at the peak! 
Other advantages—small size, lightweight, low cost, 
stainless steel body and parts, quick delivery from 250 
’ ‘ local distributors. For name of nearest one, and free 
; trap catalog, write... 
a! YARNALL-WARING COMPANY 
i 126 Mermaid Avenue, Philadelphia 18, Pa. 


impulse steam traps 


and Yarway Fine Screen Strainers 
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Instant orange and instant grapefruit juice crystals, dried 
from pure citrus concentrate, are now in commercial 
production after prolonged research for a satisfactory 
process. Photo shows continuous belt vacuum dehydra- 
tor, built by Chain Belt Co., and used by Orange Crystals, 
Inc. at Plant City, Florida. Process was developed by 
Vacu-Dry Co., Oakland, Calif. , 


Reconstitution is achieved instantly with addition of 
four cans of water to one can of product. Crystals are 


Orange crystals processed in belt vacuum dehydrator 
(left photo) reconstitute instantly as shown in right 
photo. It is 2!/2 times lighter than frozen concentrate 


said to store well at room temperature, retain fresh 
flavor and 96% vitamin content of the fresh fruit. The 
packaged product utilizes in-packaging dessication to 
lower moisture content of crystals to below 1% — a 
critical factor in making production possible. Product 
is 214 times lighter than frozen concentrate and 814 
times lighter than whole canned juice. 


The new chairman of the board of Swift & Co. is John ' 
Holmes who has been president since 1937. Harold H. 
Swift, who served as chairman since 1948, is now hon- 
orary chairman, and continues as director and consultant 
to the board. Porter M. Jarvis, executive vice-president 
since 1950, is the new president. 


A. E. Staley Mfg. Co., has named Eugene E. Rhodes 
as acting manager of the soybean division. Mr. Rhodes, 
who joined the company in 1928, has been assistant 
treasurer for the past six years. Mr. Rhodes recently 
supervised establishment of the Indiana division of the 
formula feed department, after Staley purchased the 
livestock and poultry feed business of the Glidden Com- 


pany. 


Opportunities for women in technical occupations are 
almost limitless says Dr. John T. Rettaliata, president of 
Illinois Institute of Technology. He points out that many 
corporations are employing women engineers, but that 
we are behind Russia where 25% of the engineers em- 
ployed are women. Dr. Rettaliata’s remarks were made at 
a Military-Industrial conference on manpower at Chicago, 
Feb. 10-11. 


Weston Biscuit Company president John C. McMullen, 
has announced three executive advancements. Kenneth 
S. Mortson becomes general manager of the plant at 
Passaic, N. J., headquarters of the organization. Douglas 
J. McMullen is now plant manager at Battle Creek, Mich. 
while George D. Wetherill succeeds McMullen 4s 
manager of sales branches in addition to his duties 4s 
sales promotion manager of the Passaic plant. 


FOOD PROCESSING 





/ 





























industry ‘news 


A device that clips beverage cans together in groups of 
4, 6, 8 or 12 lends itself to low-cost, high-speed packag- 
ing and provides great carry-home convenience for con- 
sumers. It is a development of Industrial Manufacturing 
Services Corp., non-profit product research organization 
with 30 participating members in Southern California. 
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"Pak-lok" clip holds 4, 6, 8, or 12 cans to carry home 


Harvey Stowers, IMSCO president says “it will permit 
tremendous savings by elimination of paper carrying 
cartons, cut required conveyor length in can packaging 
lines by 30 ft, and enable current packaging rates of 6- 
can lots to achieve double the present 600-900 can per 
minute speed. Shipping costs would be cut 20%. Con- 
struction on pilot machine, and engineering on assembly 
equipment is nearly completed with production slated 
within 3 to 6 months. 


Screw Conveyor Pacific Corp. has acquired an industrial 
site at Santa Clara, Calif. for the ultimate purpose of 
manufacturing its products for coast distribution. W. E. 
Forster has been appointed Sales Manager. He was 
formerly president of Forster’ Mfg. Co., Wichita, Kansas 
and recently headed W. E. Forster Co., Sacramento. 


Continental Can Co. is this year celebrating its fiftieth 
anniversary. Founded in 1904, it opened its first plant 
at Syracuse, N. Y. Today, it operates 90 plants, mills, 
and other units employing 30,000 workers. Facilities are 
located at 35 different points in the United States. The 
first plant, at Syracuse, was and is a machine shop and 
the first product was not a can, but a can bodymaker. 


Oscar G. Mayer Jr. has been elected president of Oscar 
Mayer & Co. He succeeds his father, Oscar G. Mayer, 
who was elected chairman of the executive committee of 


(Continued on next page) 


“Come, we gotta rush over to page 23 and spell it out!” 
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INSTALLS MODERN 
COMPACT PASTEURIZING 
TE eg 


HOLDING TUBE 
ASSEMBLY 


LADISH CO. 
Tri-Clover Division 


KENOSHA WISCONSIN 


$354 


Instead of a major expansion program to 

increase the output of its conventional 
pasteurizing system, the Cloverleaf Dairy at Downers 
Grove, Illinois, installed an HTST “package”—a 
compact unit which was easily fitted into the existin 
plant setup. The results—production was double 
with only a 10 per cent increase in labor force. 


An important part of Cloverleaf’s new HTST unit 
is the Tri-Clover Holding Tube Assembly shown 
above. These Tri-Clover “Assemblies” are made up 
of highly polished, sanitary, stainless steel. This in- 
cludes the solid welded hanger frame as well as 
fitting and tube sections. As an aid to fast washup, 
all parts are designed for easy assembly and dis- 
assembly. And in addition to sanitation and utility, 
Tri-Clover “Assemblies” are designed to give long 
years of dependable service—even under the stresses 
of continual heating and cooling. Tri-Clover Hold- 
ing Tubes are pre-assembled in standard sizes. Send 
us data on physical dimensions required, tubing 
size, holding time and capacity and we can ship the 
complete holding tube assembly to meet your needs. 


Let our experienced engineering staff help meet all 
your needs for sanitary fittings, valves, pumps, tubing 
and assemblies. 


See your nearest TRI-CLOVER DISTRIBUTOR 
Export Department: 8 So. Michigan Ave., Chicago 3, U.S.A. 


When inquiring check FP 2070 on handy form, pgs. 2-3 








industry news 


(Continued from preceding page) 


the board of directors. Oscar F. Mayer, founder of the 
company and father of Oscar G. Mayer, continues as 
chairman. E. C. Sloan, Director of Research, was elected 
vice president. Mr. Sloan is in charge of product and 
machine research for the. company at Madison, Wis. 


Lewis-Shepard Co., Watertown, Mass. has acquired the 
adjacent facilities of United American Soda Fountain Co. 
The plant is the second largest in the country manu- 
facturing such equipment, production of which will be 
continued as part of Lewis-Shepard expansion program. 


Harvey Container Corp., Plymouth, Mich. has been 
acquired by Robert Gair Co., Inc. George E. Dyke, 
president, announces that it is planned to operate the 
business as the Harvey Container Division with the 
present personnel. Charles U. Harvey, president of the 
Harvey firm, will remain in charge of the Plymouth 
operation as well as supervise other Gair container 
plants in the middle west. 


ASSOCIATION NEWS 


Trade Associations 
Technical Societies 


Imports of canned hams and other pork products 
from Europe, including communist Poland reached a 
record total of 99,163,000 Ib in 1954, 28% more than 
in 1953. These figures were recently disclosed by the 
American Meat Institute. These imports were equivalent 
to hams from about 514 million hogs. However, the 
foreign-trade street, which should be two-way is 
blocked at the other end by many restrictions. ““Products 
derived from animals produced on American farms 
should have the same freedom of entry to foreign mar- 
kets as foreign countries enjoy in exporting to us in 
large quantities,” stated the Institute report. 


New movie, issued by Conveyor Equipment Mfrs. Assn., 
Washington 5, D. C., is titled “Movement in Life’. The 
16 mm film portrays the versatility and utility of con- 
veyors. Primitive handling methods such as used in build- 
ing the pyramids are contrasted with modern techniques, 
Prints may be borrowed from Modern Talking Pictures 
Service, 45 Rockefeller Plaza, N. Y. 


Egg Solids Council reports 22,438,000 Ib of egg solids 
were processed in the U. S. in 1954 — 17% more than 
in '53. Production of egg white solids amounted to 9,- 
250,000 Ib, 60% over ‘53. Increase is due largely to 
popular acceptance of angel food cake mixes. 

’ 


Packaging Machinery Manufacturers Institute will hold 
its spring meeting April 16-17 at the Palmer House, 
Chicago, according to Tom Miller, PMMI president. 
John P. Corley, vice-president, Miller Wrapping & Seal- 
ing Machine Co., Chicago will be chairman of meeting. 


Expanding refrigerated warehouse space is being used 
largely for increasing volume of frozen concentrates, 
fruits, and vegetables. Frozen pot pies, fish sticks, and 
similar foods also contribute to this gain. National As- 
sociation of Refrigerated Warehouses reports an antici- 
pated total of 480 million cu ft of refrigerated space in 
operation by the end of 1955. 
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Only 


STYROFOAM 


offers you so many advantages | : 
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OTTMAN and COMPANY Inc. 


fnds STYROFOAM eliminates rot and replacement costs 
















This large, New York meat purveying or water absorption which required re- 









company credits Styrofoam (Dow ex- placement of the material. 

panded polystyrene) with the low-cost Jack Ottman says, “Styrofoam is the 
operation of its refrigerated rooms. best insulation we have ever used.”’ The 
Never in any Styrofoam insulated room contractor was Eastern Cold Storage 
has there been one instance of rot Insulation Company of New York City. 





THESE ARE JUST A FEW OF THE LEADING COMPANIES THAT HAVE CHOSEN STYROFOAM 


The Best Foods, Inc.; The Goebel Brewing Co.; Southern Dairies, Inc.; General American Transportation Corpo- 
© ration; Norge, Division of Borg-Warner Corporation; Kelvinator Division of American Motors Corporation; Metro- 
) politan Life Insurance Company; New York Central System; Swift and Company; Oscar Mayer and Company. 


Dow will send you further information on Styrofoam, 
free, upon request. Please specify if you want general 
information on Styrofoam or detailed information on its 
use in low-temperature work, as a perimeter insulation, or 
pipe covering. Write Dow Plastics Sales Dept. PL 545K, 
THE DOW CHEMICAL COMPANY, Midland, Michigan, or contact 


your Styrofoam distributor: The Putnam Organization, Inc., 
Chicago, Ill. + Seward-Kauffman Corp., Elkhart, Ind. * Styro Products, Inc., Kansas City, _— e Atlantic Foam Products Co., Ipswich, Mass. 
« Par-Foam, ee Detroit, Michigan + Edwards Sales Corp., Minneapolis, Minn. « Floral Foam Products, Midland, Michigan + Styro Sales Co., 

New York City « William Summerhays Sons Corp., Inc., Rochester, N. Y. « G. & W. H. Corson, Inc., Plymouth Meeting, Penn. *« The Emerson 
Co., Houston, Texas « Utah Lumber Co., Salt Lake City, Utah + S & S Sales Corp., Milwaukee, Wis. 





ease of superior resistance low 
handling to vermin and decay installation cost 





Lightest Of All Rigid Pleasant—Fabricates Lowest Cost, Too, Per 
Insulations. Avg. Den- Easily with Common Year of Service 
sity, 1.7 Ibs. per cu. ft. Tools. Doesn't Crumble 








you can depend on DOW PLASTICS 








When inquiring check FP 2071 on handy form, pgs. 2-3 
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association news 


Charles F. Scully, president, Williamson Candy Co., 
Chicago, has been named general convention chairman 
of the National Confectioners Assn. 72nd annual meeting 
and exposition. Conrad Hilton Hotel in Chicago is con- 
vention headquarters for the meeting and exhibits which 
run from June 5 through the 9th, 


Trade associations have been praised for their coopera- 
tion in 40 industrial conferences held in the last two 
years by the Department of Commerce. In a letter to 
Robert H. Shields, President and General Counsel, 
United Beet Sugar Assn. and Chairman of Government 
Relations Committee, American Trade Association Execu- 
tives, Secretary Sinclair Weeks expressed appreciation for 
the contributions made. 


He also pointed out that both industry and trade group 
executives are eligible for participation when “they have 
knowledge of the subject and their attendance is appro- 
priate.” 


Vivid photos of California at work and a statistical sur- 
vey of the state’s economy are presented in a booklet 
titled “The California Trend.” Released by the Bank of 
America in observation of its 50th anniversary late last 
year, demand for the booklet has continued, Copies may 
be requested from D. R. McBride, assistant cashier, 
Public Relations Dept., Bank of America NT & SA, 300 
Montgomery St., San Francisco 20, Calif. 


Convention and Exposition 


Schedule 1955 


Mar. 7-10. American Society of Bakery Engineers, Edge- 
water Beach Hotel, Chicago, III. 


Mar. 8-9. National Dairy Engineering Conference, Kellogg 
Center, Michigan State College, East Lansing, Mich. 


Mar. 13-17. Frozen Food Industry Meeting and National 
Association of Frozen Food Packers Convention, Conrad 
Hilton Hotel, Chicago, IIl. 


Mar. 29-Apr. 7. The 127th National Meeting of the 
American Chemical Society, Cininnati, Ohio. 


Apr. 18-21. A. M. A. National Packaging Exposition, Inter- 
national Amphitheatre, Chicago, III. 


Apr. 24-27. National Fisheries Institute, Roosevelt Hotel, 
New Orleans, La. 


May 1-5. American Society of Brewing Chemists, Hotel 
Bellevue-Stratford, Philadelphia, Pa. 


May 15-19. American Association of Cereal Chemists, An- 
nual Meeting, Chase Hotel, St. Louis, Mo. 


May 16-20. National Materials Handling Exposition, In- 
ternational Amphitheatre, Chicago, III. 


June 6-9. National Confectioners Association, Annual Con- 
vention and Exposition, Conrad Hilton Hotel, Chicago, 
Ill. 


June 12-16. Institute of Food Technologists, Hotel Deshler- 
Hilton, Columbus, Ohio. 


June 21-23. American Dairy Science Association, Michigan 
State College, East Lansing, Mich. 


July 12-14. Western Plant Maintenance Show, Pan Pacific 
Auditorium, Los Angeles, Calif. 


Aug. 15-19. American Society of Agronomy and Soil 
Science Society of America, University of California, 
Davis, Calif. 
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Boxes automatically stop at 

first scale (right) for gross 

weighing, proceed to box in- 

verter (center). Empty box is 

then automatically weighed on 
scale at left 


qA 


Here's start of system: boxes 
are wheeled to automatic un- 
stacker (arrow), feed auto- 
matically to inclined conveyor 


new solutions 
of processing problems 


practical automation 
conquers 
fruit receiving 


Looking down on system, 
with box being emptied 
(center). On either side 
are the dial scales shown 
in photo B. Uncaser is seen 
at right background (ar- 
row). Empty boxes are car- 
ried on overhead conveyor 
to truck dock 


qpD 
Data from scale readings 
is fed to this computation 
center, located in packing 
area, some 60 feet from 
scales 


@ At Calavo Growers, boxes of avocados 
are unstacked, weighed, dumped, and 
the box tared — automatically, and 
without damage to fruit 


Furthermore, electronics record each 
weighing, make computations, totalize 
each lot — eliminates the human error 


And, installation has required practically 
no maintenance, has paid for itself in- 
side a year 


Before: Receiving-dock workers manually un- 
loaded trucks, weighed every fifth box at the main 
packing house of Calavo Growers of California, 
Inc., in Escondido. These weights were recorded 
after each weighing, and the figures totaled after 
each day’s receipts for each grower. Grower was 
then paid on basis of this one-in-five sampling by 
averaging the weight-figures. Number of boxes 
had to be counted in each lot by receiving dock 
personnel and the growers’ representatives. An 
average of 914 lb per box was subtracted as tare, 
regardless of condition of the boxes. 


Handling boxes on and off a scale dial, waiting for 
the needle to come to rest, quickly recording a 
figure, and removing the box—all under produc- 
tion stresses—can be fatiguing. Studies have shown 
that human judgements of scale figures and re- 
cording of the figures are fallible under the best 
of conditions. Monotony and the fatigue factor 
tend to multiply these errors. 


Now: Practical automation has taken over the 
receiving chores at Calavo in a big way: stacks of 
boxes are placed on floor chain conveyor, boxes 
are automatically unstacked in a Brogdex machine 
(Photo A). 
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The box with fruit is weighed (Photo B) box in- 
verted and fruit discharged, and empty box is weighed 
(Photo C). Box proceeds via overhead conveyor 
(Foreground, Photo C) to box dock for pick-up by 
grower. For these operations, only one worker is 
needed—to supply stacks of filled boxes at unstack- 
ing machine. 


Some 60 feet from the receiving equipment is a 
glass-enclosed “‘electronic center’’ (Photo D) where 
data from automatic gross and net weighing scales is 
recorded. As each box is weighed, the gross, then 
net weight is transmitted to an electronic converter 
—the “brains” of the computing center. After the 
tare weight has been received for a particular box, 
this tare is subtracted from the gross weight for that 
box, and the figures (gross and tare) are printed 
on a tape. Total net weight, lot number, boxes 
per lot are printed when last box has been weighed. 





Electronic converter, (the cabinet behind clerk) re- 

ceives weighing data, prints it on tape in unit on 

shelf below. Machine in front of clerk is tally com- 

puter, which tabulates final results as each lot 
is completed 


The electronic converter works as part of the 
automated “team” in conjunction with the weigh- 
ing and box dumping mechanism. Each grower’s 
lot is handled as a unit. In order to inform the 
electronic system that a complete lot has been 
weighed and dumped, an iron clip is fastened to 
the top edge of the last box of the lot. As this 
metal strip passes from the gross weigher, con- 
tact is established between two metal fingers, sig- 
naling the converter. This last box is then dumped 
and tared. First box in next lot is automatically 
positioned on first scale, but receiving line stops 
there until the converter in the control center has 
fun totals on the number of boxes in the com- 
pleted lot, totalized all net figures, printed these 
figures, and transmitted the information to an 
automatic computing and tally printing machine. 


At this point, human hands enter the computing 
Project for the first time. The clerk in the control 


(Continued on next page) 
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In roller chain... EXTRAS* like these 
give you 








extra reliability 


\ 
=m 


LOCK-TYPE BUSHINGS (ap- 
plied on a range of sizes) 
end a cause of stiff chain. 










PRE-STRESSING of multiple 
width chain provides uni- 
form load distribution. 


¥ 
ely 


SHOT-PEENED ROLLERS have 
greater fatigue life, added 
ability to withstand impact. 


, Nba! 
CLOSER HEAT-TREAT CON- 


TROL — coupled with rigid 
testing insures uniformity. 





*And you pay no premium for these LINK-BELT extras 


B* reason why Link-Belt Precision Steel Roller Chain is first 
choice for so many tough jobs is that it has extra reliability 
built-in. For example, pre-stressing smooths out any irregularities 
of multiple width chain im advance. And it’s just one of many 
extras you get as standard from Link-Belt. Check the three others 
shown here. Then call the Link-Belt office or authorized stock car- 
rying distributor near you for facts on Link-Belt’s complete range 
of roller chain and sprockets. Data Book 2457 gives full informa- 
tion on single and multiple widths, in 44” to 3” pitch, 1” to 3” 
double pitch. Ask for your copy. 


LINK 


ROLLER CHAIN & SPROCKETS 





13,702 


LINK-BELT COMPANY: Executive Offices, 307 N, Michigan Ave., 
Chicago 1. To Serve Industry There Are Link-Belt Plants, 
Sales Offices, Stock Carrying Factory Branch Stores and Dis- 
tributors in All Principal Cities. Export Office, New York 7; 


Canada, Scarboro (Toronto 13); Austria, Marrickville, N.S.W.; 


South Africa, Springs. Representatives Throughout the World. 


When inquiring check FP 2072 on handy form, pgs. 2-3 





new solutions 


As did the 


PEET.. 
PACKING ™. 


(Continued from preceding page) 
center sets up the codes for the 


a4 


a ee 


@ The Peet Packing Company, a well known meat packer with 
three up-to-date plants in Michigan, has earned a fine reputation 
for its wide variety of high-grade meat products distributed 

by over 3,600 outlets in Michigan. Completely modern 
throughout in its meat processing and distribution facilities, 

Peet has standardized on Vilter compressors for refrigeration in 
all three plants to protect the valuable products it processes 
daily. Outstanding performance and reliable operation has 

built unquestioned confidence in Vilter refrigeration. 


As diversified as is the Peet meat packing operation, so is 
the versatility of Vilter refrigeration units which find wide 
application in many phases of the food and meat packing 
industry ... where reliable operation is a must. Vilter users 
not only secure the advantages of efficient, economical 
refrigeration, but they also get equipment that helps 

speed processes, reduces handling, and saves valuable space. 


Vilter refrigeration stands for dependability . . . efficient 
performance ... and low-cost operation. It will pay you 

to investigate the many proven advantages of Vilter 

[equipment and make use of Vilter’s time-tested know-how to 
solve your tough refrigeration problems. See your nearest Vilter 
representative. Your problems will be given prompt attention. 


Installed by Robbennolt-Otto Corp., Saginaw, Michigan 


Your nearby Vilter Distributor or 
Representative will be glad to show 
you how you can save with Vilter, 
Vilter knows processing. 


REFRIGERATION and AIR CONDITIONING 


THE VILTER MANUFACTURING COMPANY, MILWAUKEE 7, 


Air Units © Ammonia & Freon Compressors e Booster Compressors © Baudelot 
Coolers « Water and Brine Coolers « Blast Freezers Evaporative & Shell & Tube 
Condensers « Pipe Coils © Valves & Fittings » Pakice and Polarflake Ice Machines 


When inquiring check FP 2073 on handy form, pgs. 2-3 


growers identity, adds such 
items as fruit grade and variety. 
She then inserts tally sheet forms 
into the tally computer, which 
prints all the totals received by 
the converter, plus the grower 
information. These sheets are 
used as basis to pay growers. 


Weighing, dumping details 


Conventional dial scales are used 
in the Calavo installation, modi- 
fied slightly by adding sensing 
equipment which transmits im- 
pulses to the converter, in direct 
relationship -to the scale deflec- 
tion. Stop-and-start of boxes, as 
they are positioned on the scales, 
is governed by micro-switches 
actuated as the boxes pass sus- 
pended wire “fingers”. A time 
delay switch at each scale allows 
a period of several seconds to 
elapse for scale movement to 
subside after box has stopped, to 
assure accurate weighing. 


Automatic box inverter operation 
required considerable practical en- 
gineering, since avocados are no- 
torious “easy bruisers”, and any 
damage at this point could mean 
difference between profit and loss. 
This machine was designed by 
Lloyd Adams, Chief Engineer for 
Calavo and built in the Calavo 
shops. As box stops for dumping, 
levers bring a covering element 
down over the open box top, 
holding the fruit from shifting 
as box is lifted forward to dump- 
ing position. 

At this point box is just a few 
inches above the four-foot wide 
rubber-fabric belt which carries 
the fruit through the cleaners, 
to the sorting and packing sta- 
tions. The cover over box swings 
open at this point, allowing fruit 
to roll gently onto belt (Photos 
B & C). Empty box is pivoted 
back to conveyor. The pivoting 
action actuates the conveyor, 
moving the empty box to the 
tare scale and the. next full box 
for dumping. 

Steady flow is assured through 
weighing- dumping _ operation: 
while first box is being dumped, 








your 
best buy.. 


Hamilton 


Stainless steel | 
kettles 


ASME code construction in pressures of 90 or 125 p.s.i., 


corrosion resistant . . 


. designed, engineered and built to 


deliver high production at a lower cost in sizes 15 gal. to 
500 gal., special or standard models. Write today for FRE 
comprehensive technical bulletin. Dept. F, Hamilton Copper 


& Brass Works, 


STYLE SA 
2/, jacketed, 
sanitary 
cooking 
kettle. 15 to 
500 gal. 


Tilting kettle, 
%, jacketed, 
steam inlet 


outlet & 
through 
trunnions 
on side 
wall. 20 
to 60 gal: 


stvyiecG Gy 


Mix Cooker, 

%, jacketed. 
Furnished with 
either double 
motion or single 


motion agitators. 


30 to 500 gal. 


820 State Ave., Cincinnati, Ohio. 


ie SB 
re jacketed, 
ane large 

| steam connec- 
tions. Sani- 

, tary cooking 
kettle. 15 to 
_ gal. 


STYLE CW 


Controlled 
tilting 

| kettle, 
%, jacket- 
ed, steam 
jo and 
ia 
| through 
[eae 
on side 


wall. 30 to 150 gal. 


|either single 
motion or 

| double 
motion 
agitators. 

| 30 to 150 gal. 


When inquiring check FP 2074 on handy fotm, pgs. 24 
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new solutions. of processing problems 


second is being weighed. As first empty moves on- 
to tare scales, a third box moves forward for the 
gross weighing. At end of a lot, first box of next 
lot moves forward to gross-weigh scales, where 
it waits until electronic converter is cleared. 


Plant electrician performs practically all of the 
maintenance on the system. Some 90 to 95% of 
the electronic equipment consists of external 
switches. Since system was installed in 1953, only 
minor service has been necessary. 


Automatic weighing system can be installed on 


Here is heart of converter. Maintenance is handled 
entirely by plant engineer Jack Pryor, shown here, 
and electrical department 


any dial scale. Converter and automatic printer 
are furnished on a lease basis. 


Growers like the system: They are paid for the 
actual total net weight of\ their product, rather 
than for an amount based on sampling and hu- 
man computation. System gives an impersonal, 
objective accounting of each grower’s production, 
unaffected by workers’ fatigue, mental lapses, etc. 
System has proved so successful at Escondido that 
Calavo has installed similar versions in other 
branch plants. 


(Electronic weighing and computing system is 
development of Industrial Electronic Engineers, 
Dept. FP, 3973 Lankershim Blvd., North Holly- 
wood, Calif... . or for more information check 
FP 2075 on handy form which is located between 
Pages 2 and 3.) 


(Automatic fruit box dumping machine is product 
of Calavo Growers of Calif., Inc., Dept. FP, 4833 
Everett Ave., Vernon, Calif. . ... or for more in- 
formation reader may simply check FP 2076 
©f convenient Reader Service slip which is located 
between pages 2 and 3.) 
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meet the family of 


Hoffman Engineered 
Industrial Products 


Each year more and more of the nation’s industries place their confidence in 
products engineered and manufactured by U.S. Hoffman. 


AIR APPLIANCE DIVISION 


Centrifugal Blowers and Exhausters 
Pneumatic Conveying Equipment 
Industrial Vacuum Cleaning Systems 
Continuous Metal Strip Driers 
“Smoothflow” Tubular Pipe and Fittings 


INDUSTRIAL FILTRATION DIVISION 


Pressure Filters for Foods, Beverages and Pharmaceuticals 
Machine Tool Coolant Clarifiers—Flotation, Mechanical and Magnetic 
Lubricating and Insulating Oil Conditioners, Filters and Vaporizers 
Solvent Recovery Systems—Vacuum Stills and Filters 


HYGRADE METAL FINISHING DIVISION 


Mechanized Metal Cleaning and Phosphatizing Systems 
Chemical Plating Equipment 
Electrostatic Spray Painting Equipment 
Paint Booths and Bake Ovens 
Filters for Phosphate and Plating Solutions 
Systems for Elimination of Stream Pollution 
Pressure Vessels and Weldments for Process Industry 


ORDNANCE EQUIPMENT DIVISION 


Pneumatic Conveying Systems 
High Efficiency Centrifugal Separators 
Stationary and Portable Vacuum Cleaning Equipment 
Process Equipment 
Pneumatic Systems for Radioactive Materials 


Keep your eye on the forward march at Hoffman. Let us make your problems 
our responsibility. 


INDUSTRIAL DIVISIONS 


U.S.HOFFMAN MACHINERY CORPORATION 


DEPT. FP, 105 FOURTH AVENUE, NEW YORK 3, N. Y. 


When inquiring check FP 2077 on handy form, pgs. 2-3 
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He’s keeping tabs...but on what 


Here You Can't Tell what's going on inside this Cherry- 
Burrell “Superplate” heat exchanger. From where you sit, 
the product and the process could be almost anything. 


That's just the point. “Superplate” handles so many prod- 
ucts so efficiently that this operator could be taking a 
reading on any of those liquids listed at the right. 


Versatile in handling products? Yes. And “Superplate” is 
just as versatile in processing operations, too. You can 
use it as a heater, as a cooler, a regenerator or Shortime 
pasteurizer. 

And no matter how you use “Superplate” ... or.on what... 
it's bound to speed processing operations, lower water, re- 
frigeration and steam costs and help you produce a better 
product ... for less money, and in less space. 


ASK THIS MAN 


—your Cherry-Burrell Represent- 
ative—about our complete “Super- 
plate” service. Includes design, 
installation and supervised oper- 
ation of the versatile plate-type 
heat exchanger that’s best for 
your process, your product, your 
plant. 


product...what process? 


Here you can see why you get 
better heat transfer 


Exclusive Electropolished Plates of 304:or 316 stain- 
less steel give greater resistance to water deposits; 
eliminate sticking of solids. 


3-D Turbulence set up by patented knobbed design 
accelerates heat transfer with low pressure drop. 


Nonclogging Flow Space between plates, full length. 


Largest Port Areas of any plate for low product and 
heating or cooling media pressures. 


Here you have some of the products 
‘*‘Superplate’”’ handles 


Amino Acids Condensed Milk Ice Cream Mix Soy Bean 

Apple Juice Cottonseed Oil Liquid Sugar Concentrates 
Bottled Water Cream Milk Products Vegetable Juices 
Baby Food Edible Oil Salad Oil Vinegar 
Chocolate Liquor Eggs Soda Syrup Whey 

Citrus Juices tggnog Soups Wine 

Clam Juice Fruit Juices Sour Cream Wort 

Coffee Extract Grape Juice 


ERRY-BURRELL CORPORATION 


427 W. Randolph Street, Chicago 6, Ill. 


Equipment and Supplies for Industrial and Food Processing 


SALES & SERVICE IN 57 CITIES—U. S. AND CANADA 


When inquiring check FP 2078 on handy form, pgs. 2-3 





new solutions 


Solids from screens are fed to adjacent bin, from 
which they are periodically removed by truck 


Southern cannery alleviates 
stream pollution problem 


Vibratory screening, nitrate 
treatment do the trick 


H. L. COCHRAN, 
Horticulturist, Pomona Products Company 


as reported by FP staff 


Problem: Waste discharged into creek adjacent 
to Pomona Products cannery at Griffin, Georgia, 
was being screened inefficiently — consequently 
was somewhat unsightly and occasionally fish- 
killing. Although plant packs a large variety of 


POW 


0° lead 35° lead Excessive 
lead 


Separators provide a controlled pattern 
of flow over the screens. Two eccentric 
weights, at top and bottom of motor shaft, 
cause both horizontal and vertical vibra- 
tion. Degree by which adjustable bottom 
weight leads top weight determines pattern 
of flow. Pattern desired varies with charac- 
teristics of material (fine material requires 
light vertical action, etc.). Zero lead will 
throw material to outside wall while ex- 
cessive lead will retain it in center of 
screen. Average material is screened most 
efficiently with about 35° lead. Entire sepa- 
rator is spring-supported which cuts power 
requirements to 1-hp motor for 4-ft screens. 
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CLOSURE 
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UNION SPECIAL’S Style 60000 D bag closing machine, 
producing the exclusive Dubl-Tape closure, is designed to speed 
packaging .. . Cut costs... and improve appearance. 
@ FAST— Speed to match output of standard filling and 
weighing equipment. 
@ NEAT— Produces an eye-pleasing, sales-stimulating 
package with high merchandising value. 
@ ECONOMICAL — Operating cost per bag is at a minimum 
. .. uses inexpensive cotton thread and paper tape. 
@ VERSATILE — Adjustable for a wide range of bag sizes, 
short or long runs. 
Write for BULLETIN No. 100 to get the complete facts on this 
machine .. . and how it can do a better closing job for you. 







, . MACHINE 
COMPANY 
432 N. Franklin Street * Chicago 10, Illinois 


When inquiring check FP 2079 on handy form, pgs. 2-3 


Another First! 


HEAVIEST DUTY 


PISTON FILLER EVER BUILT 


% RISING TABLE 


Infinitely adjustable. No 
cam rails or stops 
















QUANTITY CONTROL 


One point adjustment, 
vernier on each piston 








* NO 

NO 
Save product and clean- 
up time 


CONTAINER— 
FILL 













ADJUSTABLE HEAD 


Filling head on heavy 
duty jack screws 



















NEW JAR FEED 
Straight push with up 
and over action 


* 








% JAR CLEANER 


Double turnover jar 
cleaner—optional 












wap VISIT US IN BOOTH #1254 
AT PACKAGING SHOW IN CHICAGO 


IDEAL FOR COLD PACK PEANUT BUTTER, MAYONNAISE 
JAMS, JELLY, PRESERVES AND VISCOUS PRODUCTS 


Write for information and Catalog 45 


FASTEN TO LETTERHEAD AND MAIL TODAY! 


HOPE MACHINE CO. 


9400-20 STATE RD. PHILA. 14, PA. 






























When inquiring check FP 2080 on handy form, pgs, 2-3 
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new solutions 


fruits and vegetables, bulk of 
trouble was caused by peach can- 
ning. This pack is very large, 
of short duratioh, and requires 
use of much lye for peeling. 
Problem was accentuated by re- 
cent erection of hospital and 
county health department build- 
ings near the creek. Pomona de- 
cided to take corrective action. 
Solution; Company employed 
services of personnel from Geor- 
gia Tech to study problem. First 
step suggested was to build a 
retaining lagoon. Effluent from 
lagoon was screened in two new 
4-ft diameter vibrating screen 
separators, employing mesh size 
40 (0.0150” opening) for peach- 
es. Presence of hydrogen sulfide 
at downstream sampling point 
suggested addition of nitrate for 
oxygen-utilizing bacteria. Plant 
began adding 100 Ib sodium ni- 
trate to retaining lagoon during 
each hour of operation to con- 
trol hydrogen sulfide odors. 


Results: Screen separators ef- 
fectively removed unsightly solids 
from waste water. Effluent from 
separators contains only 2% 
solids. Nitrate addition reduced 
BOD load on creek considerably. 
Plant now discharges up to 900 
gpm of waste water with this 
system. Problem is not completely 
solved (dissolved sugars can be 
harmful to fish) but has been 
considerably alleviated. 


(Sweco vibrating screen sepa- 
rators are manufactured by South- 
western Engineering Co., Sweco 
Separator Div., Dept. FP, 4800 
Santa Fe Ave., Los Angeles 58, 
Calif. . . . or for more informa- 
tion check FP 2081 on handy 
form, pages 2 and 3.) 


NEXT MONTH 


A new tool for solving waste dis- 
posal problems not only does that 
—but also pays for itself in four 
handling a difficult-to- 
handle product . . . in “New 
Solutions of Processing Problems'” 
section in FOOD PROCESSING. 


months, 


| 








‘Which paper is Patapar? 





When it’s WET-STRENGTH you want— 
PATAPAR has it! 7 


No matter how you test Patapar Vegetable Parchment—in a water tank 
with a baseball, or for some specific application — it will come through 
with flying colors. Patapar’s wet-strength is sure and permanent. 


Resists grease, too 


Patapar’s high wet-strength, plus the fact that it resists penetration 
of grease, fats and oils may be the economical solution to some prob- 
lem in your business. 

As a packaging material, Patapar is the proven protective wrapper 
for products like butter, poultry, margarine, ham, sausage, cheese, con- 
fectionery, ice cream, putty, oiled machine parts. 

In other fields, Patapar has won praise as a release liner for tacky 
substances, as a translucent master sheet for direct print copy machines, 
as a dialyzing membrane, as a release backing for poly- 
ester film, and in hospitals for wrapping articles to be 
sterilized in live steam. 

MANY DIFFERENT TYPES — Patapar is produced in 
hundreds of different types for a wide variety of appli- 
cations. It is available in sheets or rolls — plain or 
colorfully printed. 

Tell us the application you have in mind, and we'll 
send information and samples of the type of Patapar 
we recommend. 

Write today. 





Protected 


Look for this 
Keymark on 

Patapar food 
wrappers. 
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qnndneneenene rn” HI-WET-STRENGTH +» GREASE-RESISTING 


HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 


When inquiring check FP 2082 on handy form, pgs. 2-3 
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STERILIZES 
JUICE UP TO 260°F 
after extraction from pre- 
heated chopped tomatoes, 
then cools to filling 
temperature. No 
processing after 
filling. 





FOO DO 
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TO PROCESS TOMATO JUICE AND ELIMINATE FLAT SOURS 
CAUSED BY THERMOACIDURAN BACTERIA 


SAY “SEE-AR-CO™ 









SAVES UP TO 
BO°o STEAM 
by recirculation system, 
re-using water heated in 
cooling juice for preheating 
chopped tomatoes, back to 
cool the juice. And it's 
completely controlled. 

























CRCO’s HI-TEMP 
HEAT EXCHANGER 


is available in nickel alloy or 
stainless steel contact parts as 
desired. Write for complete data. 


When inquiring check FP 2083 on handy form, pgs. 2-3 
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THE MODERN SCREW CAPPER 








When inquiring check’ FP 2084 on handy form, pgs. 2-3 


e Applies any type of standard screw 
cap or cover at speeds of 2,000 to 
10,000 per hour. 


e Takes container from conveyor line, 
applies cap perfectly, and returns con- 
tainer to conveyor AUTOMATICALLY 
without intermediate handling. 


e Handles bottles, jars, cans or jugs of 
any size or shape. 

© Delivers a perfect, LEAKPROOF 
seal at low cost. 

e Available in 1, 2, 4, 6 and 8 spindle 
models. 


Write for prices and delivery 
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managerial practices 


Emulsify, disperse, homogenize 
in single pass, cut 6-8 hr 


job to less than 1 hr 


High speed combination mills reduce particle 
sizes to less than one micron 


Pulverizing and milling operations which used to 
require from 6 to 8 hours are now accomplished in 
3/, to 1 hour at Parke, Davis and Co., Detroit. Mate- 
rials are pharmaceutical creams and ointments, but 
time-saving method is adaptable to food operations. 


Company installed several high-speed mills which 
can grind, emulsify, disperse, and homogenize 
in a single pass. Used with a Moyno pump (or any 
other pump that will handle viscous material), 
products are pumped from manufacturing vessels 
through disperser and into drums. Small units are 
used for pilot and medium-size production batches 
and larger machines for barrel-size quantities. Ca- 
pacity of machine ranges from; 20 to 30 pounds 
per minute. 


Feed entering mill is transmitted by a worm im- 
peller to a triple-angle rotor-stator combination. 
Centrifugal action of rotor forces product between 
rotor-stator faces where material is subjected to 
hydraulic shear. Liquid phase of slurry becomes 


















Drawing illustrates operation of high-speed mill 
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homogenized and emulsified, and the agglomerates 
are reduced to about one-micron particle size. 


Small mills have 5-hp motor while larger units 
have 10-hp motor. Machines are water-jacketed 
for temperature control. In applications where heat 
is desirable, units can be operated with steam or 
hot water in the jacket. Mills are compact, made of 
stainless steel, and can be disassembled in less than 
a minute for cleaning and sterilization. 


(Tri-Homo homogenizers-dispersers are product of 
Tri-Homo Corporation, Dept. FP, 100 Highland Ave- 
nue, Salem, Massachusetts .. . or for more infor- 
mation check FP 2085 on handy form, pages 
2 and 3.) 


Float turbidity out of water 
with quaternary compounds 


Suspended, colloidal matter removed by low 
cost flotation procedure 


Use of flotation methods for partial purification of 
raw surface water has been explored recently on an 
experimental basis. Flotation methods have been 
used in the past for separating starch and gluten, and 
cleaning peas and wheat. Experimental method con- 
sists of treating the mixture with a chemical which 
renders the surface of the separable particles hydro- 
phobic, and bubbling air through the mixture. The 
particles attach themselves to the bubbles and can 
be removed by scraping or blowing off the foam 
which accumulates. 


Treatment of surface waters in this manner on a lab 
scale has met with marked success, reducing turbidi- 
ties of 300 ppm to less than 1 ppm. Research workers 
used as the chemical, several quaternary ammonium 
compounds in concentrations of about 10 ppm. Less 
than 1 ppm of this remains after treatment. Process 
can also remove 99% of bacteria; it is emphasized 
that water is not sterilized and should receive usuai 
chlorination. Experiments in removing colloidal _par- 
ticles about the same size as virus organisms were 
95% effective. Cost estimate of 5c per thousand 
gallons water is given. 


(Bulletin F10-B-71, “A Flotation Process for Water 
Purification,” a 4-page reprint of a research report, 
is available from the Denver Equipment Co., Dept. 
FP, 1400 17th St., Denver 17, Colo. . . . or for more 
information check FP 2086 on handy form on pages 
2 and 3.) 
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"Okay, men, guess that tells ’em what's on page 27!” 
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X-ray monitor 



























assures your customers full 


measure...saves you expensive overfilling 


Now used extensively to check 
fill of beer, soda pop, baby 
formula, can and carton milk, 
juices, etc. 


In one of the Midwest's largest evaporated milk plants, 
General Electric HYTAFILL contributes to quality 
control. Three of these x-ray monitors inspect level- 
of-fill for every container . . . automatically reject all 
those in which the milk level varies beyond narrow 
predetermined limits. 

Food processors everywhere praise the performance 
of General Electric x-ray monitors. Capable of inspect- 
ing up to 900 containers per minute, HYTAFILL 





protects product quality and reputation by assuring 
full-measure-fill . . . by spotting “leakers.”’ 
Exceptionally compact, units are readily adaptable 
to existing conveyor lines. No costly installation 
problems. What's more, they can be leased or pur- 
chased. Tube head and detector are completely sealed, 
can be washed with steam or hot water. Control panel 
can be placed anywhere within 50 feet of conveyor line. 


am HYTAFILL is just one of the 


ways General Electric X-Ray serves industry. 
For an expert appraisal of your particular 
B needs, call your G-E x-ray representative or 
write direct. X-Ray Department, General 
Electric Company, Milwaukee 1, Wisconsin. 
For full details on HYTAFILL, ask for 
Bulletin BC-34. 


Progress /s Our Most Important Product 


GENERAL @ ELECTRIC 


When inquiring check FP .2087 on handy form, pgs, 2-3 



















the needs of your- job. From the wide range of 
types and sizes, you can select motors that are 
precisely right for your jobs—motors with proper 
torque and speed, with adaptable mountings and 
correct frames to fit your applications. 


When you pick rugged Century Performance 
Rated Motors, you get the kind of stamina that 
stretches work-time . . . shrinks down-time. 


Many leading manufacturers of conveyors, 
pumps, agitators and other types of processing 







Porformance-Rated® 


1/8 to 400 H.P. 


Performance Rated MOTORS 


CHANGE DOWN-TIME 
intro WORK-TIME 


@ Century Motors are Performance Rated to match 


CENTURY ELECTRIC COMPANY 


Two 15 H.P. Century 
Performance Rated 
Motors drive agitator 
kettles used in the 
processing of cocoa 
products. 





Two 3 H.P. Century 
Performance Rated Gear 
Motors pack plenty of 
stamina to help keep these 
mills operating full time. 


equipment know that this cost-cutting reliability 
helps produce satisfied customers. That’s why they 
recommend Century Performance Rated Motors. 


Select the motors to fit your needs from Century’s 
Performance Rated Line: to 400 H.P.... 
AC and DC, single phase and polyphase . . . drip 
proof, splash proof, dust proof and explosion proof 
frames, plus optional corrosion-resistant features 
... constant speed, multi-speed, adjustable vary- 
ing speed and adjustable speed in fine steps over 
a wide range . . . Century Gear motors with 
Duti-Rated gears. 


Call a Century District Sales Office or your 
nearest Century Authorized Distributor 





When inquiring check FP 2088 on handy form, pgs. 2-3 
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Tomato juice powder tastes good, 
reconstitutes quickly 


Developed by Western Utilization Lab; can 
be spray or vacuum-puff dried 


Western Utilization Laboratory has . developed 
tomato juice powders that store well under severe 
conditions, reconstitute quickly, and score well 
organaleptically. Two methods of vacuum drying, 
one of spray drying have been used. One vacuum 
method dries concentrated paste to powder form 
directly, the other dries liquid and pulp fractions 
separately. Air is used to puff the paste in first 
method. This puffed material is pulverized, pack. 
aged with in-package dessicant. 


In two-step procedure, liquid portion puffs readily 
without air. Pulp fraction is vacuum dried, ground, 
and blended with puff-dried powder. Spray dried 
powder reconstitutes with somewhat more diffi- 
culty than vacuum dried powders, but is said to be 





Trays of puff-dried tomato juite in vacuum oven. 
Material is friable, contains 2 to 3% moisture 


satisfactory for use in soups. It is less expensive 
than the other products. Laboratory stage has been 
completed and production cost estimates have been 
developed. 


(Tomato juice powders were developed by USDA, 
Western Utilization Research Branch, Dept. FP, 
800 Buchanan St., Albany, Calif.) 


Bottlers can save money 
by re-using cooling water 


Survey has possible applications to other food 
processors as well 


Some 300 bottling plants were covered in recent 
survey by American Bottlers of Carbonated Beverages 
investigating water consumption in plant refriget- 
ation units. Survey found that 74.3% of these 
plants were not re-using or re-claiming the water 
used to cool their condensers. The amount of water 
thus lost in these plants alone totalled over 510 
million gallons per year. While survey covered only 
bottlers, it seems probable that similar figures would 
hold for many other food processors. 


Of the plants that re-used or re-claimed the conden- 
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ser water — representing 77 plants 
__ 15 had evaporative condensers, 
21 had cooling towers, and 41 re- 
used at least part of their water 
for rinsing bottles. Evaporative 
condensers and cooling towers both 
use recirculated water, with only 
3 to 5% lost, due to evaporation. 
Re-use of the water for rinsing is 
sometimes considered a question- 
able practice. Possibility of con- 
tamination and complications in 
tying in water flow between con- 
denser and bottle washer are among 
objections raised by opponents. 


Water costs vary widely through- 
out the nation (344c to 50c/1000 
gal), so that accurate figures il- 
lustrating advantages of evapo- 
rative condensers or cooling 
towers can be calculated only 
for a local situation. Survey work- 
ers estimate, however, that in- 
vestment in such equipment 
should in general yield a 20% 
return. They urge bottlers to 
evaluate their individual situa- 
tions in light of the great sav- 
ings possible using recirculating- 
water equipment. 


(Based on an address ‘Money 
Down the Drain,” given by H. 
E. Korab, Technical Service Di- 
rector, American Bottlers of Car- 
bonated Beverages, Dept. FP, 
1128 16th St. N.W., Washington 
6, D.C.) 


Insulated retorts save steam, 
cut down worker discomfort 


Forty-page bulletin describes re- 
cent work on insulating steam 
retorts with aluminum-enclosed 
dead air space. Retort-surface 
temperature of 223°F is reduced 
to as low as 101°F, resulting in 
steam savings upward of 40%. 


Bul 21, “An Improved System 
of Retort Insulation,” can be 
obtained from the American 
Meat Institute Foundation, Dept. 
FP, 939 E. 57th St., Chicago 37. 


For more information on prod- 
uct at sort, - ecily FP 2090 
;,* * Se€ information request 
blank between pages 2 and 3. 














A POUND A DAY KEEPS THE REPAIRMAN AWAY. A 36” Eriez 
Plate Magnet at the Tetley Tea Company plant picks up about 
a pound a day of nails, bolts, screws and other tramp iron. The 
Eriez installation protects the bag machinery .. . and is sav- 
ing about $5,000 a year . . . and is saving about 200 man hours 
annually . . . and is increasing production! Besides the plate 
magnet shown, four other efficient Eriez Magnets have been in 
operation at the famous tea plant since 1950. 





YOU CAN'T BEAT THIS DRUM. The Eriez Magnetic Drum is an 
unbeatable unit for extracting tramp iron from materials conveyed 
in spouts, chutes, spiral conveyors, etc. Consisting of units with or 
without housing, the Eriez Drum is a revolving shell inside of 
which are powerful Alnico V elements which pull tramp iron 
from wet or dry material thereby preventing fires, machinery 
damage and product contamination. Want more information on 
this product? . .. request Bulletin B-601. ° 


Eriez “Magnetic Ideas” can help you. Eriez’ factory- 
‘trained field men, backed by Eriez’ laboratory and engi- 
neering know-how, will be happy to study your particular 
problem, make a plant survey and offer helpful “Magnetic 
Ideas”. Write or call Eries Manufacturing Company, 75Q 
Magnet Drive, Erie, Pa. 


HORSE SENSE FOR HORSE-RADISH. Thor-Shackel Horse-Radish Co., Chicago, 
installed this sanitary Eriez Pipeline Trap just ahead of the pumps that 
move the product to the filling machines. The trap assures a product free 
from metal contamination and also increases production, Previously, any 
small bits of metal would jam the pump impellers. This would mean a delay 
of up to an hour and the loss of horse-radish removed from the vat to allow 
the fans to be cleared. The Eriez Pipeline Trap has eliminated all pump 
failures caused by tramp iron mixed with the horse-radish. 














CONNECTED BY A MAGNET! The idea 
of an Eriez Magnet powerful enough 





to connect a locomotive to a freight 
car it is pulling, finds a practical 
aspect in industry. So powerful are 
Eriez Magnets that they can snatch 
deeply buried tramp iron out of ma- 
terial passing at high speeds on 













processing lines. The result is a pre- 
vention of fires, machinery damage 
and product contamination. All 
Eriez Magnets are non-electric, self- 
contained. They operate without any 
wires or attachments. Best of all their 
magnetic power lasts a lifetime. The 
first cost is the last. 
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WITH Cambridge 


WIRE MESH CONVEYOR BELTS 


Regardless of what you’re baking, you'll get a more 
uniform product by seasoning, baking, cooling, packag- 
ing at controlled speed on continuously moving wire 
mesh belts. Open mesh provides uniform heat distribu- 
tion and free circulation for cooling . . . eliminates stick- 
ing. Write for detailed discussion of how Cambridge 
Wire Mesh Conveyor Belts can speed production by 
minimizing manual handling. 


No matter what food or process... 


>. . canning, freezing, baking . . . meat, poultry, candy, fruit or produce 
. . - Cambridge Wire Mesh Conveyor Belts can reduce your operating 
costs and increase product quality by continuous uniform processing with 
reduced manual handling. Lifelong rust-protection, quick drainage of 
process solutions, lack of odor and freedom from contamination are only 
a few advantages. All-metal belt is impervious to damage from heat and 
cold. There are no sharp edges because Cambridge belts are woven from 
round wire. 

Cambridge Wire Mesh Conveyor Belts are made in any size, mesh or 
weave, and from any metal or alloy. Special raised edges or cross-mounted 
flights to hold your product during movement are available. 


Call in your Cambridge Field Engi- ASK POR FREE 130-PAGE 
neer to discuss how you can cut food REFERENCE MANUAL illus- 
processing costs by continuous opera- trating and describing 
tion. You can rely on his advice. wire mesh conveyor belts. 
Write direct or look under “BELT- Gives mesh specifications, 


ING, Mechanicaj”’ in your classified design information and 
telephone book. metallurgical data. Ask for Special 


Industry Folder on your operation. 


| ay) The Cambridge Wire Cloth Co. 






























DEPARTMENT H, 
CAMBRIDGE 3, 
de MARYLAND 


OFFICES IN PRINCIPAL INDUSTRIAL CITIES 


> When inquiring check FP 2091 on handy form, pgs. 2-3 
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Leaky drum dryers 
repaired in place 
by impregnation 


Leaky drum dryers can be repaired 
in place using improved impreg- 
nating methods. Exact location of 
leaks is determined by pressurizing 
vessel with steam. Vacuum is then 
drawn so that impregnant may be 
injected into vessel through steam 
line. Steam is again applied to 
force impregnant into leaks, there- 
by plugging them. Remaining im- 
pregnant is pumped out by steam 
pressure and drum is washed and 
steamed. Compressed air is played 
over it to set the impregnant. 
Using this method, impregnant 
also fills microscopic pores, an 
added insurance against corrosion. 


(Metaseal process is performed by 
American Metaseal Manufacturing 
Co., Dept. FP, 607 65th St., West 
New York, New Jersey ... or 
for more information check FP 
2092 on convenient Reader Service 
slip which can be found between 
pages two and three.) 


Ingredient 
Feature 


— new editorial coverage 


Beginning on the opposite page you 
will find an Ingredient Feature — 
the first of a series in which Foop 
PROCESSING will spotlight its reg- 
ular editorial sections. 


Extra pages have been added to 
the magazine so that we editors 
may bring you many more feature 
articles on ingredients this month 
without affecting the balanced cov- 
erage of developments in our other 
regular editorial sections. 


In this way we have added a new 
dimension to our Putman-style 
method of monthly reporting and 
interpreting all developments of 
news significance. We hope you 
like it! 


THE EbITORS 
















BURGEE 
CAN 
CRUSHER 













the automatic, low-cost answer | 






to your can disposal problems 







* Handles any size or shape 
can up to 10” in diameter; flat- 
tens cans to 5/4". 

* Eliminates costly storage 
space. Crushed cans cost less to 
ship and bring higher salvage 
prices. 


* Operates on 3 hp. motor... 
combines large capacity with 
low power consumption. 

* Can be used with Burgee Can 
Opener to form a_ continvow 
automatic production line. 


Get more information about this amazing unit from 
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When inquiring check FP 2093 on handy form, pgs. 25 
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FOOD CART 
SAVES 
TIME 


e 
— 


KEEPS 
PRODUCTION 
ROLLING 


BRINGS ROLLS 
COFFEE AND 
OTHER FOODS 
RIGHT TO THE 
WORKER'S 

BENCH 
Worker refreshment is a proven time and payroll 
saving factor. Pays off the first day in better morale 
and increased production. All stainless steel construc 

tion. With or without heating elements to keep 
warm. Does not include coffee urn. Has one drawer 
and lower divided compartment with sliding doors 
Get the facts in savings. 
WRITE FOR BULLETIN #172. Ask for 
Bulletin #195 showing other kitchen units. 


ANETSBERGER BROTHERS, INC.  262,¥.,ANETS BIN 
_ ee  w£ 
When inquiring check FP 2094 on handy form, pgs. 23 
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This month FOOD PROCESSING 


features 1ts regular section on 


CONTENTS 


Common sense approach to food additives 

How to improve your flavor handling 

Development of improved confectioners coatings 
Have you considered all the antioxidants 

"Spices are the variety of Life" 

Artificial sweeteners for special purpose desserts 
Pork sausage — MSG added — preferred 2to! ._.. 
Lick stability problem of specialty ice creams 

% 1955 Buyers Guide for Ingredients 


Ingredient Feature . 
Custom-built units simplify handling of ingredients 
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Ingredient Feature 





Common 
to food 


Natural foodstuffs are mixtures of chemicals. An 
additive is usually a clearly defined chemical com- 
pound. Viewpoints on the aspects of food additives 
are numerous and varied probably because to most 
of us food is a very personal affair. 


Everyone is a consumer of food, Some, in addition, 
produce or manipulate foodstuffs as a livelihood. 
Others concern themselves with the public health 
aspects of food and nutrition. An insight into 
the viewpoints of groups within these classifi- 
cations should help guide the actions of those who 
formulate policies on additives, either as proces- 
sors who must plot a course for his products, re- 
searchers who seek to improve foods, or members 
of groups concerned with food laws and their 
enforcement. 


Most of us belong in the big category of users who 
want our money's worth of good food, whatever it 
may be. We reserve the right to pick and choose 
as we please (or as the purse will permit). Free- 
dom to select food, however, does not necessarily 
result in wise selection; as a consequence, we 
may or we may not be well nourished. 


Others of us in the consumer category make up a 
second group who are more selective in our eating; 
we choose according to a definite pattern, fre- 
quently a paftern based on religious beliefs, or on 
racial customs or taboos. This selection is the privi- 
lege of free people and may easily be compatible 
with nutritional health. It can be stated with cer- 
tainty that there is not one good diet, but there 
are many good diets, of quite diverse types. How- 
ever, any restriction of acceptable items in the 
dietary list imposes a great responsibility on the 
individual for the proper selection of other food- 
stuffs that will insure good nutrition. 


In an entirely different category are the faddists 


1955 Buyers Guide for Ingredients begins on page 49 


additives 





sense approach 


by DR. WENDEL H. GRIFFITH 


—consumers who restrict their eating according to 
erroneous or partially conceived beliefs, or to 
exaggerated ideas about nutrition. The extremists 
in this group deny the value of pasteurization of 
milk, for instance; they scorn milled grain prod- 
ucts, blessing only freshly milled whole grains; 
they may oppose all types of enrichment, and 
speak patronizingly of the restoration of nutrients 
to cereals as a feeble attempt to correct the al- 
leged original mistake of milling. Some even op- 
pose use of mineral fertilizers and insecticide. 


We must face up to some very practical questions. 
Would it be simpler to do away with flour mills, 
and provide for the grinding of wheat on an 
individual basis—with grinders set up at every 
filling station? Would it have been feasible to have 
prohibited the fortification of milk with the anti- 
rachitic vitamin, and to have ruled that mothers 
could feed their children fish liver oils or else? 
Would it be within reason to leave the crops to 
the not-so-tender mercies of insects. 


Distribution 


To ascribe the ailments of mankind to the use of 
processed foodstuffs in the dietary is to neglect 
scientific evidence to the contrary—and to neglect 
the tremendous importance of increased storage 
characteristics, the value of easier and cheaper 
distribution, and impelling proof of disease-pre- 
venting results of fortification or enrichment. 


Cheaper 


Another classification of consumers of foods are 
those who have an interest in the direction which 
food additive thought is to take. These are the 
scientists who produce the new and better types 
of plants and trees, who devise weed killers and 
pesticides so essential in protecting crop yields, 
who originate more desirable methods of crop 
















Dr. Griffith is Chairman, Dept. of Physiological 
Chemistry, School of Medicine, University of 
California at Los Angeles. In addition to mem- 
bership in many societies his activities include the 
Food and Nutrition Board of National Research 
Council and the Council on Foods and Nutrition 
of American Medical Association. During the last 
war Dr. Griffith was Chief of Nutrition Branch, 
Office of Chief Surgeon, European Theater, 1942- 
1945. Much of his research has been devoted to 
investigation of metabolism of amino acids and 
biochemistry of choline. 


handling—such as the freezing of fresh products— 
who study the composition and structure of food- 
stuffs, who search out new sources of food, and 
who test more acceptable combinations of indi- 
vidual components. 


In this same group we find those who search for 
synthetic or natural substitutes for desirable items, 
the supply of which depends on producers and 
shippers outside of this country, and is, therefore, 
subject to interruptions during critical periods. 
Pepper, coffee, tea, and cocoa are cases in point. 


Of possible greater significance, for the future at 
least, are those studying the production of bulk 
or major foodstuffs from inexpensive raw materials 
not in themselves food. Yeast grown on waste or on 
by-products may become a practical source of pro- 
tein. Similarly, the future may see controlled har- 
vests of proteins and other food components from 
“farms” consisting of ponds or tanks in which 
algae, such as chlorella, utilize the sun’s energy to 
convert the nitrogen and carbon dioxide of the air 
into the complex foodstuffs required by man. 
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The very skills which have been referred to have 
raised questions and created problems that have 
necessitated additional interest in food by another 
main group of users, those who think in terms of 
health and safety. 


This group includes public health workers, physi- 
cians, food law officers, and nutrition educators. 
Nutritionists have spearheaded the enrichment of 
foodstuffs with chemical additives in the form of 
vitamins and essential minerals in instances in 
which a real need of the nutrient was apparent, 
where it was evident that the method of enrich- 
ment was an entirely reasonable procedure. The 
value of nutrition programs can be easily sub- 
stantiated by unequivocal evidence: One needs 
only to note the effect of rice enrichment on the 
incidence of beriberi in the Philippines, and re- 
duction of deaths due to pellagra from 6 per 
100,000 in 1928 to 0.1 per 100,000 in 1951. 


Public food law agencies must of necessity take 
precautions against food additives, intentional or 
otherwise, in amounts believed hazardous to the 
safety of the public. It is understandable that toxic 
levels of inorganic or organic pesticides on fruits, 
left as residues from spraying, or substitution of 
questionable materials for proper components of 
food are considered objectionable insofar as public 
welfare is concerned. Obviously, it would also be 
contrary to the public interest for the Federal 
Food and Drug Administration to take the posi- 
tion that all additives are improper. This is a 
question that must be settled on basis of facts. 


The various local, state, and federal agencies that 
guard the safety of our food should have our most 
enthusiastic support. Generally, their responsi- 
bilities have increased enormously with the ex- 
pansion of food technology, without at the same 
time having had comparable increases in person- 
nel or budget. 


It is perhaps inevitable that among the many 
groups participating in the various phases of food 
production there should be some who demand a 
freer hand in modifying the characteristics of food. 
The pure food agencies might easily be handi- 
capped seriously by changes in the regulatory laws 
if an otherwise alert public allowed itself to be 
lulled into a false sense of security by the records 
up to the present. 


Policy guides for additives 


Guiding a course through these viewpoints, then, 
what appear to be reasonable recommendations that 
might be made as a statement of sound nutrition 
policy as it affects food additives? My views can 
be expressed as follows: 


1. Make the best possible use of land by judicious 
selection of crops, of fertilizers, and of pesticides. 


(Continued on page 62) 
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In a moment he will have taken 
his first bite, and within seconds 
thereafter have decided whether 
or not his mother buys this brand 
of frankfurter again. By his smile 
or his frown... his demand for a 
second or refusal to finish the first 
..+he will create or lose for the 
processor that success-essential, 
the “repeat sale’. No matter what 
factors, real or intangible, sell 
your prepared meat product 
initially... flavor and flavor alone 
sells it again... and flavor is our 
specialty! Give your products “the 
taste of success” with SPISORAMA 
dry soluble SEASONINGS... . the 
seasonings developed specifically 
for the meat packing industry. 
Your D&O representative will 
obtain trial quantities or make 
arrangements for individual test- 
ing of your product with SPISO- 
RAMA SEASONINGS in the devel- 
opment laboratories and test 
kitchen. Consult D&O. 


When inquiring check FP 2095 on handy form, pgs. 2-3 
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“THE TASTE OF SUCCESS! 
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Natural Enzymes 






for Food Processing 


PECTINASE + DIASTASE - PROTEASE 


LACTASE * CELLULASE ¢ LIPASE 


Rohm & Haas industrial enzymes 
are natural products which catalyze 
specific reactions and prevent 
undesirable side-reactions. They are 
valuable tools for the food technol- 
ogist. With them he can tenderize 
meats, improve the-texture and grain 
of bread, and use higher concentra- 


Write to 


Department SP 





for complete 





technical information. 


WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


tions of skim milk in ice cream 
without danger of “‘sandiness’’. 


In wine making, cereal processing, 
and many other food preparation 
operations, Rohm & Haas natural 
enzymes add to process efficiency 
and, at the same time, enhance the 
appeal of the final product. 







COMPANY 





Representatives in principal foreign countries 


When inquiring check FP 2096 on handy form, pgs. 2-3 
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Ingredient Feature 


Practical pointers on protecting 





and using your flavor inventory. . . 


how to improve your 


flavor handling” 





Here, flavors are dispensed into glass graduates, and proper amount of 
each transferred to the aluminum containers on the table 


DR. E. H. HAMANN, Chief Chemist 
Flavor Div., Fritzsche Bros., Inc., 
New York City 


as reported by FP staff 


Flavoring materials are by nature com- 
posed of chemically reactive materials 
sensitive to light, heat, and oxidation. 
Since flavor is the chief basis for consum- 
er acceptance, and oftimes the most ex- 


View of flavor dispensing room, showing 
stainless steel drums at left. Drum handling 
has been made easy with the overhead tram. 
Liquid flavor is being mixed in next photo 
with a weighed amount of citric acid, dis- 





pensive single ingredient in the plant, 
proper “flavor-handling” deserves careful 
consideration. 


Properly stored, an essential oil such as 
lemon or peppermint will maintain its 
character over a long period of time. 
However, a compounded flavor will often 
modify in character through blending— 
sometimes even improving with age. 


Although flavor compositions mellow of 


pensed from the vibrating feed hopper at 
right. Citric is placed in large aluminum 
containers, and the pre-measured liquid 
flavor (see photo at top of this page) is 
mixed into it to form a semi-paste 
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mature on aging, in general, each compound pre- 
sents its own problems. It is experience which 
will determine whether or not a flavor should be 
aged, and how long. But need for storage is 
partly influenced by the type of product in which 
the flavor is to be used. In the case of essential 
oils, they should be mature at the time of sale 
by the flavor house, and should, therefore, require 
no aging period. 

A checklist for other major factors in proper 
flavor-handling control follows: 





Receiving Inspection: When received, flavoring 
materials should be checked for uniformity, if the 
receiver has facilities to do so. If an inventory 
is kept prior to use, flavors should be stored in 
a separate room, or apart from other materials so 
as to avoid contamination through accidental 
breakage or leaking containers resulting from 
transportation hazards. 


Storage Room Temperatures: Room should be cool, 
away from direct light. Cold storage (40 to 45°F) 
should be avoided, as it may result in separation 
or crystallization of flavor. This can cause serious 
trouble from flavor variations, since components 
of the flavor will be left in the container, and not 
be delivered to the product. An even temperature 
of 65 to 70° is better than an environment where 
temperature drops lower, or rises above 90° on 
occasion. 


Experienced Flavor Room Attendant: The flavor 
or essence room should be a place apart and have 
its own personnel, where large operations warrant. 
Such personnel soon become aware of flavor 
character, and can appreciate changes in odor or 
physical properties such as color or viscosity, which 
may alert them to changes which could cause 
; spoiling or lowered quality in a batch. 


The flavor room attendant should also be capable 
of measuring or weighing exact amounts of flavors. 
If flavors are to be compounded, a trained worker 


(Continued on page 44) 


PHOTOS accompanying this article show how the Life 
Savers Corporation of Port Chester, N. Y., maintain 
“portion control" of flavors 


The mixed dry and liquid flavor semi-paste 
is incorporated into product 


customers, every dau. 








Chicago » Los Angeles » San Francisco * Montreal + Toronto » Havana * London « Paris » Grasse + Mexico City 
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Havor that fades away, 


Youll loge good 
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Old customers won't keep coming—they'll just 





fade away, if the flavor you put in your product 










turns tasteless by the time it's eaten. Use Norda 






Flavors. They stay true. They pay you. Get free 





samples by sending your business letterhead. 
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When inquiring check FP 2097 on handy form, pgs. 2-3 
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Ingredient Feature 


High price of cocoa beans accelerates progress 
in confectionery coatings . . . leads to 








development of 
\\ improved 
confectioners coatings 


ees 





s the Progress not yet incorporated in FDA F rom the standpoint of flavor and texture, high- 
: . r grade chocolate coatings are superior in flavor and 
: greatest identity standards, but usage by texture to the various substitute coatings which 


have been developed to date for candies; however, 


7 incr — parallelin : 
industry renee parakersng the lower cost of raw materials used in the sub- 


advance 


—_— 











- 2 advances in quality stitute coatings makes possible increased process- 

in meat seasoning ing so that they compare favorably and are even 

superior to the cheapest type of chocolate coating. 

i NORMAN KEMPF, Manager of Chocolate Development Even back in 1940 when hearings were held to 
h Walter Baker Chocolate & Cocoa Division determine standards of identity for cocoa prod- 
1 Scientifically manufactured MAGNA General Foods Corporation ucts, it was recognized that chocolate had the dis- 
SPICE CONCENTROLS have modernized as reported by FP staff advantage of too low a melting point for use in 





the seasoning of meats by making avail- 
able the true flavor components of herbs 
and spices in the most concentrated form 
known to Science . . . yet easily processed 
in your own plant. All the flavor is re- 
leased immediately. Each batch of your 
product is uniformly and identically seas- 
oned. 














@ Out perform crude herbs and 
spices. 


@ Easy to measure — easy to mix. 


@ No spoilage. ’ 
@ Cut seasoning costs up to 40%. 













Write for the new MM&R booklet — “The 
Greatest Advance in Meat Seasoning.” 






MAGNUS, MABEE & REYNARD, INC. 


Since 1895 ¢ One of the World's Greatest 
Suppliers of Essential Oils and Flavors 
16 DESBROSSES STREET, NEW YORK 13, N. Y., U.S.A. 
221 NORTH LaSALLE STREET, CHICAGO 1, ILL, U.S.A. 


















These presses extract cocoa butter from chocolate liquor. Powder is made from resulting cake 





When inquiring check FP 2098 on handy form, pgs. 2-3 
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warm weather. The standards therefore provided 
' for coatings in which the low melting point cocoa 
butter was replaced with vegetable fats. 


This standard for sweet cocoa and vegetable fat 
(other than cacao fat) coating requires the use of 
a fat with a melting point higher than that of 
cocoa butter. During the summer months, this 
provided a means for avoiding the problems char- 
acteristic of true chocolate coatings when held at 
temperatures in the nineties. However, these vege- 
table fat coatings are not entirely satisfactory in 
the winter months because mouth temperature is 
not high enough to melt the fats completely and 
they leave an unpleasant waxy residue. 


For this reason, research was undertaken to find 
ways in which these coatings could be made ac- 
ceptable for year-round use. This has been accom- 
plished by the use of edible emulsifiers which per- 
mit the saliva to disperse the higher melting fat 
fractions and prevent the accumulation of a ‘“‘cud” 
of waxy residue when the coating is eaten. 


Emulsifiers which have been used for this purpose 
include mono- and di-glycerides, and lecithin. Cer- 
tain sorbitan and polyoxyethylene sorbitan esters are 
also used not only to improve eating quality but 
also to increase the shelf life by delaying recrystal- 
lization of the fat fractions. 


The favorable effects of the latter emulsifiers were 
first discovered in the course of studies at Lehigh 
University, begun in 1947 under the sponsorship 
of the Pennsylvania Manufacturing Confectioners’ 
Association. Closely following the findings on 
chocolate, studies for and by the General Division 
of the Quartermaster Food and Container Institute 
led to similar findings on confectionery coatings 
comprising higher melting vegetable fats. 


Work on improving the characteristics of these 
confectionery coatings was given considerable im- 
petus when the price of cocoa beans skyrocketed 
from 8c in 1945 to 70c in 1954. The reason it is 
possible to make a confectioners coating from 
cocoa and vegetable fats at a much lower cost than 
chocolate is traceable to the popular demand for 
cocoa butter for food and non-food uses. As a 
result, cocoa powder was available at by-product 
ptices from the manufacture of cocoa butter. 


Large use of cocoa powder for confectioners coat- 
ings has modified this situation somewhat and 
cocoa powder has nearly tripled in price in the 
last year. However, the differential in fat costs 
between cocoa butter and other vegetable fats is 
still great enough to make the use of these coatings 
attractive to confectioners even though present 
market price for cocoa beans has dropped to about 
50c a lb. Confectioners coatings have been suc- 
cessfully used on many candy bars where they 
Permit a conference to continue making a profit- 
able “nickel” bar in spite of the increase in bean 
Prices. 


(Continued on page 40) 
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So do makers and processors of beer... canned foods 
... cereals ... malted milk... margarine... meats... 
mayonnaise ... olives ... saverkraut... seasonings... 


Morton ‘999’ Salt. 
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Morton ‘999’ Salt insures uniform flavor and quality 
in processed foods for two reasons: 


1. Morton ‘999’ is guaranteed always to contain more’ 
than 99.9% pure sodium chloride. The remaining 0.1% 

(or less) is a neutral inert sodium salt—and never bitter 

calcium or magnesium compounds. 


2. Morton ‘999’ Salt is produced by vacuum pan evap- 
oration to assure you a salt that is clean, free-flowing... 
evenly soluble. The absence of magnesium compounds. 
in ‘999’ assures that there is no salt contribution to 
struvite formation. | 


ee ee 








For more information about Morton ‘999’ Salt—and about Morton service and technical help —write this week to: 


MORTON SALT COMPANY. | 


Industrial Division, Department P8-3 i 
120 South La Salle Street, Chicago 3, Illinois | 


When inquiring check FP 2099 on handy form, pgs. 2-3 
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FOR TOP SALES... 
Get Top Flavor with 


General Mills MSG 


For top sales, insist on top flavor. 


Many food processors have outdistanced 
competition by following that rule. And 
General Mills MSG (monosodium glutamate) 
has helped them do it. Here’s how— 


General Mills MSG has no flavor of its 
own. But it “brings out’”’ the best flavors in 
your product. It’s as simple to use as salt .. . 
in meats, seafoods, stews, gravies and vege- 
tables. 


General Mills MSG can be used in canning, 
freezing and cooking. It extends the flavor- 
life of your products. Besides intensifying 
flavor, it suppresses undesirable flavors. For 
example, it tones down onions and removes 
the “earthy”’ flavor of potatoes. 


WANT TO TRY MSG 
AT OUR EXPENSE? 


We’ll send you a free 
“working’”’ sample—enough 
to bring out the best in 100 
pounds of your finished 
product. No obligation. 
Just mail coupon below. 


General Mills 
Cx ° LO “tii DPD a 


MINNEAPOLIS 1, MINNESOTA 
Please send our free “wor! ”” sam of MSG, plus in- 
me y king ple pl 


formation on what General Mills can do to get top 
for my product. 


i 
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Alpha-Tocophero! 
Ascorble Acid (Vit C) 


Sodium Ascorbate 


Citric Acid 


Mono- and/or Diglycerides 


Vegetable Oil 


Propylene Glycol 


Palmitic Acid 


Salt (NaCl) 


Have you considered all 


antioxidants 
AVAILABLE FOR 


Up-to-date compilation of ap- 
proved antioxidants and syner- 
gistic mixtures . .. . indicated 
in tabular form 


There is a large and effective body 
of science and technology in the 
field of antioxidants but much of 
the successful use remains an art. 
Fortunately, most suppliers of anti- 
oxidant materials and mixtures have 
technical service departments and 
laboratories well versed in the art 
and science of the use of antioxi- 
dants. Many of the problems posed 
by a food processor considering the 
use of antioxidants for the first time 
have been met and solved before; 
many others can be handled by 
tricks of the trade. Experimental 
runs must always give the final 
answer, but much time and effort 
can be saved by making use of ac- 
cumulated scientific experience of 
suppliers. 


Synergism 


Antioxidants most commonly used 
are mixtures. All the mixtures can 
be designated as synergistic since 
the antioxidant effect of the mixture 
is greater than the sum of the in- 
dividual components. A_ synergist, 
such as citric acid has two im- 
portant functions in antioxidant 
formulations: (a) it increases the 
antioxidant effectiveness of the 
combination. (b) it ties up or se- 
questers the trace metals, which are 
fat oxidizing catalysts, by forming 
complex, stable compounds (che- 
lates). Specialized antioxidants and 
synergistic’ mixtures have been and are 
being developed for maintaining 
quality of almost every food product, 
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FOOD USE 


literally, from ‘‘soup to nuts.”’ 


Realizing the need of food proc- 
essors for an up-to-date compila- 
tion of knowledge of these anti- 
oxidants, FOOD PROCESSING _ has 
listed in a single, comprehensive 
table (see left) all the commercial 
antioxidants available for food use, as 
well as indicating their suppliers. 
Most of the mixtures described are 
protected by patents and may not be 
used without permission of sources 
indicated. 


In addition to the phenolic type of 
antioxidants, which inhibit fat oxi- 
dation by reacting with free radical 
intermediates of the oxidizing fats, 
table lists ascorbic acid, and ascor- 
bate derivatives, and other mixtures 
which have been found useful in 
some cases of fat oxidation. As- 
corbic acid functions primarily as a 
direct reducing agent. 


In addition to the problem of choice 
of antioxidant, depending upon 
product being protected, there is a 
problem of incorporation. An anti- 
oxidant must be in chemical con- 
tact with the material it protects; 
this seems obvious but is not al- 
ways realized. When the sensitive 
material is in a dispersed phase, this 
chemical contact is not easy to 
achieve. The choice of antioxidant 
may well hinge on its suitability for 
the most effective means of incorpo- 
ration into the product. 


Following are the major government- 
approved antioxidants and a brief de- 
scription of the most important char- 
acteristics of each. In addition, func- 
tion of other ingredients employed in 
the synergistic mixtures are included. 

(Continued on next page) 


—_— 


This tabulation and general information is 
a complete as was available at the time 
we went to press. 
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Propyl Gallate & Syner- 
gistic Mixtures 


Propy! Gallate 
(Heyden Chem. Co.) 


Propy! Gallate 
(Mallinckrodt Chem. Wks.} 
(Goldsmith Chem. Corp.) 
Tenox PG : 


(Eastman) 


G-4 (regular strength) 

( Griffith) 

G-4 Type C (concentrate) 
( Griffith) 

G-4 (home style) 
(Griffith) 

G-4 Flakes 

(Griffith) 

G-8 (concentrate) 
(Griffith) 


G-12 (concentrate) 
(Griffith) 

G-4 (confecto) 
(Griffith) 


' G-4 WS (concentrate) 
(Griffith) | 


G-4 Type O (concentrate) 
(Griffith) 


Tocopherol & Mixtures 
(Distillation Products, Inc.) 
(Hoffman-La Roche) 
(Sterwin Chemical Co.) 

— T rol 
(Dntil ogorieest aC 
(Sterwin) 


Ascorbic Acid, Derivatives, — 
oo My 


: 
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EVER SEE 
AN ENZYME? 


If the target in your process is a specific con- 
version, or the removal of an undesirable constituent, 
chances are that a Takamine ENZYME will accom- 
plish it. 


—— ee ee ee ee eee - 
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Frankly, we doubt if many people have seen a 
pure enzyme, but most food technologists are familiar 
with the myriad uses of these specific catalysts now 
used in the bread baking, brewing, cereal, fruit juice, 
wine, egg solids, beverage, meat, canning, and count- 
less other food processing industries. 


AM cart > Sate 


’ aan 


é 
DIASTASES PROTEINASES ; 
for liquefaction and hydrolysis of for the modification and hydrolysis | 
starch to produce soluble dextrins of proteins in food manufacturing 
and sugars—also, to remove starch and pharmaceutical operations. 
causing filtration problems and :5 
turbidity. ¥ 
GLUCOSE-OXIDASE PECTIC ENZYMES 
to prevent browning due to glu- for the hydrolysis of pectins in 
cose or oxygen and to increase fruit and fruit juices to 
shelf-lite of food and beverage processing and to make fruit 
products. jvices sparkling clear for con- 

, sumer appeal. 





Write our Technical Service Department for more detailed 
information on the use of ENZYMES in your product. 


TAKAMINE 





TAKAMINE LABORATORY, Inc. 


Clifton, New Jersey 
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Physical Chemistry, Washington 
University. Research Chemist and 
Manager of Cereal Labs., 
Ralston-Purina. Head, Nutrition 
Research, Libby, McNeill & Libby. 
Chief, Animal Products Div., 
Quartermaster Food & Container 
Institute, 





KARL ROBE 

Associate Editor 

B.S., Food Technology, Oregon State 
College. Two years in Customer 
Service, Research Dept., American 
Can Company, San Francisco 

and Los Angeles. 





KARL KLOMPARENS 
Assistant Editor 

B.S., Chemistry, Hope College. 
M.S., Food Technology, Michigan 
State. Two years with Swift & 
Company at their dairy plant in 
Holland, Mich. Instructor in Food 
Technology, New York State 
“University. 


36 

















om RUSSELL L. PUTMAN 
% Publisher 
































JOSEPH L. WHITE 
Associate Editor 


Has spent 12 of his more than 
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with Putman Publishing Company. 
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The men who edit 


Food Processing 





A unique editorial philosophy guides 
Food Processing— 


... readability of content is fully as important as 
the editorial content itself. Unless an article is read, 
it serves no one. 


... to build maximum readership, of the busy men who manage, 
editors must first take the work out of reading. 


... articles must be terse, to-the-point, vital, pertinent to the 
job-interests of readers, adequate in information. 


... headlines must inform quickly what each article is 
about .. . no vague or “tricky” misleading 
heads to waste readers’ time. 


From more than 30 years publishing experience, Publisher 
Putman designs the editorial pattern. The staff of technical editors 
fits the vital editorial content into this pattern. 


queen Putman 
ae Publishing 
food Ot ere Company 
fot mle. whe mamma F 111 East Delaware Place 


Chicago 11, Illinois 


Publishers of 

FOOD PROCESSING 
CHEMICAL PROCESSING 
FOOD BUSINESS 


“Executive Magazines 
For Industry” 
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Up to 0.01% of each of these antioxidants may be 
added to animal and vegetable fats, oils, and waxes 
according to Meat Inspection Regulations. However, 
the total concentration of antioxidants should not 
exceed 0.02%. The metal scavenging agents such as 
citric acid may be added up to an additional con- 
centration of 0.005%. 


Butylated hydroxyanisole (BHA) 


Butylated hydroxanisole is a phenolic antioxidant. 
It is a mixture of 2-tertiary butyl 4-hydroxyanisole 
and 3-tertiary butyl 4-hydroxyanisole. Fat soluble, 
water insoluble. BHA is outstanding among the 
antioxidants for its carry-through effect. That is, 
it can substantially withstand food processing 
temperatures such as those experienced in baking 
and frying. BHA stabilizes the fats in the final 
food product and thus increases the product shelf 
life. With few exceptions 0.01% BHA or its 
equivalent in combination synergistic formula- 
tions increases shelf life. 


Butylated hydroxytoluene (BHT) 


Butylated hydroxytoluene is a refined grade of 
2,6-ditertiary-butyl-para-cresol. BHT, like BHA, 
has its value principally in its ability to carry 
through during relatively high processing tem- 
peratures. When BHT is used in combination 
with BHA a greater antioxygenic effect is ob- 
tained than when either is used alone. Because 
BHT can be produced at a relatively low cost it 
is finding broad use in the food processing industry. 


Nordihydroguaiaretic acid (NDGA) 


Nordihydroguaiaretic acid, commonly known as 
NDGA is a beta, gamma-dimethyl, alpha delta bis 
(3,4 dihydroxyphenyl) butane. It is a natural anti- 
oxidant secured from an evergreen desert shrub— 
Larrea Divaricata. NDGA is best dissolved with 
the aid of carrier solvent, such as those described 
in section following entitled “Other Ingredients”. 
It is insoluble in water, unstable to high tem- 
peratures, and a mild alkali. 


Propyl gallate 


Propyl gallate is a purified grade of propyl 3, 4, 
5-trihydroxybenzoate. Best dissolved with aid of 
carrier solvent. Soluble in water. Unstable to 
heat and mild alkali. Discolors in presence of iron 
unless a chelating agent such as citric acid is 


added. 


Tocopherol 


Tocopherol, which is Vitamin E, is physiological anti- 
oxidant naturally occurring in plants and animals. 
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ingredient feature 


Soluble in fats, insoluble in water. Has value in fatty 
foods, may also be used in conjunction with ascorbic 
acid in foods containing both fatty and aqueous 
phase. U.S. Meat Inspection Regulations permit 
use not to exceed 0.03%. 


Ascorbic Acid, derivatives, mixtures 


Ascorbic acid is a reducing compound that natu- 
rally occurs in plants and animals. Freely soluble 
in water, insoluble in fats. It causes no flavor or 
odor change in foods at levels normally used. 
Ascorbic acid added to frozen cured pork has a 
beneficial effect upon color and fat stability. Be- 
sides being a synergist for fat antioxidants and 
naturally occuring tocopherols — this acid has 
found broad application in preventing oxidative 
browning and flavor changes in frozen fruits, 
beer, mushrooms, juices, milk products, kraut, 
frozen fish, and other food products. For federal- 
ly approved concentrations consult standards of 
identity for product in question. 


Ascorbyl palmitate is a compound of absorbic acid 
and palmitic acid. Possesses about 42.5% of the 
activity of ascorbic acid (difference in molecular 
wt) and is partially fat soluble. 


Sodium ascorbate is the pure sodium salt of as- 
corbic acid. Has all the features of ascorbic acid 
but because of higher molecular weight, it has 
about 899% the antioxidant activity of pure as- 
corbic acid. Sodium ascorbate is used in place of 
ascorbic acid in any application where a neutral 
pH is desired — in order to avoid curding or 
other upsets of protein equilibrium. Slower rate 
of reaction is also of value in certain applications. 


Other Ingredients added : 


Citric acid is the most widely used synergist at 
the present time. Its incorporation in a mixture 
supplements the primary phenolic antioxidants, 
probably by forming stable compounds with trace 
metal contaminants (copper and iron), thereby 
removing these metals as fat oxidation catalysts. 


Propylene glycol and vegetable oil serve as sol- 
vents for the antioxidants. Lecithin citrate, mono 
glyceride citrate, and mono and di glycerides are 
included in the formulations as emulsifiers. As 
indicated previously, much of the success of anti- 
oxidants depends upon their being in chemical 
contact with the product they are protecting. 


Incorporating antioxidant in salt and applying it 
to such products as potato chips, corn chips, nuts, 
and others has been found effective in increasing 
their shelf life. The antioxidant combats the pro- 
oxidant effect of the salt in addition to providing 
its normal protection. 


Complete names and addresses of suppliers of an- 
tioxidants are listed under “Antioxidants” in the 
Buyers Guide for Ingredients, page 49. 
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An honest-to-goodness solution —— - 
to your Chocolaté*Problem! ~ 


So true to the real chocolate flavor — and so powerful — 
is Givaudan’s Imitation Chocolate Arome that extremely small ye 
quantities may be used to replace large amounts ~ i « 
of cocoa in chocolate-type formulations. | 
\ 
| 


ee 


Here is true economy — made possible by honest-to-goodness flavor 
in high concentration. In addition, the use of Imitation 

Chocolate Arome offers the advantages of a constantly reliable 
supply, stable in price and quality. It is soluble in 

vegetable oils and alcohol, and its versatility as a specialty 
should be considered in many flavor formulations. 


Imitation Chocolate Arome is another Givaudan basic 

flavor contribution to uniform flavoring at lower cost. It can be 
used in combination with cocoa to enhance taste appeal in 
every type of preparation where chocolate flavor is 

required. We invite your inquiries. 





330 West 42nd-Street, New York 36, N. Y. 
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When inquiring check FP 2104 on handy form, pgs. 2-3 
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Real Fruit® Flavors... 


WITH THE FUGITIVE 
AROMAS CAPTURED! 


@ FLAVOREX real fruit 
flavors are constantly gain- 
ing wider use in the manu- 


. facture of fine foods. These 


“real’”’ fruit flavors may be 
used straight or with imi- 
tations to achieve extra 
deliciousness, richness, and 
character for your product. 


Our “Low-Temp”’ pro- 
’ 


® RASPBERRY © STRAWBERRY e CHERRY ¢ GRAPE 


cess coaxes out and cap- 
tures the very last drop of 
goodness in the fruit. Even 
delicately elusive, but im- 
portant volatiles are~col- 
lected and entrapped. 


ww 


_ Write for full informa- 
tion and samples. Consult 
us on flavoring problems. 


Also available: Complete line of highly concentrated 
imitation uses. 


flavors for 


“EL AVOREXe 


CENTRAL AVE 


all 


BALTIMORE 2. MD 





When inquiring check FP 2105 on handy form, pgs. 2-3 
1955 Buyers Guide for Ingredients begins on page 49 





Ingredient Feature 


Specially engineered operation 
produces chips reflecting the Mexican 
foods influence—chili, cheese, other 
flavors are added 


ROBERT S. BARDIN 
President, Good Foods, Inc. 


as reported by FP staff 


Producing 6 varieties of corn-chip type products 
is a specialized job. Good Foods Inc., Los Angeles, 
carry specialization a step farther, by combining 
the appeal of corn chips. with the Mexican foods’ 
influence. Good Foods was probably the first com- 


‘pany to introduce “chili chips’, a chili-powder 


flavored corn chip, developed in 1950 in conjunc- 
tion with Chili Products Corp. of Los Angeles. 


In addition, hickory-smoked tostados and plain 





Here is over-all view of processing section for Good Foods corn chips: Corn kernels are steeped in horizontal 
tanks at extreme right. Machine which grinds the steeped corn into masa (dough) is shown at left of steep tank. 
Extruder machine is at extreme left of grinder 








te 


TO THESE CORN CHIPS 


tostados (thin, square corn chips of Mexican 
origin, which are deep fried with proper flavor- 
ing condiments added), ‘‘Spicees’”” — flavored with 
a spice-herb seasoning salt — and a number of 
varieties of regular corn chips, cheese chips, and 
cheese puffs are also produced in this versatile 
operation. 


The photos indicate the steps required in the 
production of Good Foods’ corn chip varieties: 


Thoroughly cleaned corn is steeped in long vats 
for several hours (photo above). Steep water is 
drained and corn kernels are washed in fresh 
water. Wet corn is ground into a uniform dough- 
like mass (masa) in grinding machine built es- 
pecially for this purpose. Ground masa is collected 


- in mobile tubs, and fed into the controlled-pressure 


extrusion-type chip-forming units as needed (See 
photo, top of next page). 


The extrusion machine has two hoppers. One 
hopper extrudes the chips directly into the hot 


/ 





FOOD PROCESSING 


Operator filling one hopper of extruding machine 

which will be swung into place to discharge corn 

chips into continuous cooker when hopper at right 
is emptied 


deep fat of continuous cooking vat. When this 
hopper is empty, operator swings it out of oper- 
ation, pivots’ the other hopper into operating posi- 
tion. He then fills the reserve hopper, ready for 
the next switch-over. Hopper holds approximately 
25 Ib of the ground corn. 


Material being extruded is under positive, uniform 
pressure by automatic screw action of a piston 
which fits into cylindrical hopper. The dimensions 
of the chips remain constant, and flow is smooth 
and uninterrupted. Adjustments on the extruder- 
cutter and changes of shape of extrusion nozzle, 
allow the production of different shapes and sizes 
of chips — both in width and thickness. 


Length of chips is controlled by a wire cutter- 
bar, which swings back and forth through the 
continuous ribbon of corn chip as it emerges from 


(Continued on next page) 


After corn chips have been cooked in oil, flavor 
and seasoning are added in this mixer 
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PROPYLENE GLYCOL, 
0 a 


EFFECTIVE SOLVENT FOR A WIDE RANGE OF MATERIALS 


...to help you improve food flavors 
and extracts, flavor concentrates 


and food colors 


There are many reasons why Dow propylene glycol, 
U.S.P., has gained wide acceptance in the flavoring 
industry. It offers more efficient solvent action and 
extends this effectiveness over a broader range of ° 
flavoring raw materials. It is dependable in quality, 
and delivery is prompt—and there’s a better than 
even chance for economy in manufacture through 


replacement of your present solvent. 


Flavors, extracts, colors and concentrates all 
benefit from propylene glycol’s good solvent action. 
Emulsified flavors gain an additional benefit from 
the wetting action of propylene glycol and the 
increased stability it gives these emulsions. 


Can Dow propylene glycol, U.S.P., improve your 
product? We’ll send a free sample and property 
information to help you decide this in your labora- 
tory. Write to THE DOW CHEMICAL COMPANY, 
Midland, Michigan, Dept. OC 808F. 


you can depend on DOW CHEMICALS 


When inquiring check FP 2106 on handy form, pgs. 2-3 
1955 Buyers Guide for Ingredients begins on page 49 ay 
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“sharp filtration 


This electron micrograph of one of the more than 
10,000 kinds of diatoms shows clearly the delicate, 
yet rigid, “skeleton” whose lace-like grid helps make 
diatomite such a superior filteraid. Imagine, for a 
moment, millions of these diatom frustules—needle-, 
disc- or boat-shaped—piling up strawpile fashion in 
the filter pre-coat or filtercake ...then visualize 
bacteria or other sub-micron sized solids (enlarged 
to the same scale) coming against this barrier. Now, 
in your mind’s eye, you can see clearly how the 
diatomite grillwork” catches and holds all solids, 





“22.000 times as big as life 


to show one why of Dicalite’s 


GREAT LAKES 










while the fluid being filtered flows rapidly on 
through the billions of tiny channels which make up 
90% of the filtercake’s bulk. 

This explains why Dicalite filteraids have proven 
so successful in the processing of many food pro- 
ducts. In hydrogenated oils, for example, Dicalite 
removes every trace of such unwanted colloidal 
solids as activated carbon and de-colorizing clays. 
Every trace of the nickel catalyst is trapped in the 
Dicalite filtercake, and is easily reclaimed for further 
use. Dicalite is sterile, insoluble and chemically- 
inert, and causes no color-reversion with the grades 
of Dicalite usually employed in food processing. If 
you have a filtration problem, either as respects 
clarity or throughput, a Dicalite engineer will be 
glad to advise with you, with no obligation what- 
ever ... just write us. 


tealite 


DIATOMACEQUS MATERIALS 


DICALITE DIVISION GREAT LAKES CARBON CORPORATION - 612 S. FLOWER ST., LOS ANGELES 17, CALIFORNIA 


When inquiring check FP 2107 on handy form, pgs. 2-3 


1955 Buyers Guide for Ingredients begins on page 49 

















ingredient feature 


Flavoring ingredients for various coatings on corn ' 
chips used at Good Foods are batch-mixed as needed. 


(Continued from preceding page) 


the extrusion nozzles. Each stroke cuts a length 
of extruding material. By timing this cutter to 
move faster, shorter chips are produced. 


The chips are conveyed through the hot fat in 
the cooker in around two minutes, then are dis- 
charged onto a wire mesh type belt. 


Flavoring ingredients (spices, chili, cheese, sea- 
soned salt as needed) are blended in vertical 
mixer (Photo above). The chips are salted, and 
flavor-coatings are added by mixing the ingredi- 
ents with the freshly cooked corn-chips in stain- 
less steel tumbles (Photo, pg 39). 


They are loaded into conventional 100 Ib shorten- 
ing drums for transport to the packaging depart- 
ment, for bagging, or vacuum packed in cans, 


Constant precautions are taken to control sani- 
tation. At the end of each day, the vegetable cook- 
ing oil is examined and strained. All cooking and 
conveying equipment is steam-cleaned at close of 
Operations with a mobile high-pressure steam 
generator unit. 


(Grinder, extrusion equipment, and continuous 
deep-fryer were manufactured by J. C. Ford Mfg. 
Co., Dept. FP, 548 South Monterey Pass Road, 
Monterey Park, Calif. Check FP 2108, pgs. 2 & 3.) 


(Ground chili powder is produced by Chili Prod- 


ucts Corp., Dept. FP, 1841 E. 50th St., Los Angeles 
58, Calif. . . . or check FP 2109, pages 2 and 3.) 


Confectioners Coatings 


(Continued from page 33) 


Confectioners coatings can be applied to candy by 
using the same equipment that is used for applying 
chocolate, making due allowance for the difference 
in melting points of the two fats. Tempering of 


, ,|FOOD PROCESSING 
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ingredient feature 


the coating before applying is just as important as 
it is in applying chocolate because the fats used 
are similar to cocoa butter in their polymorphism. 


For this reason, the establishment of a seed of 
stable crystal nuclei in the liquid coating is essen- 
tial to proper crystallization of the fat after appli- 
cation to the centers. 


Greater care is required in protection of the 
finished candy from heat immediately after coating. 
In some cases 48 hours exposure to cool tempera- 
tures is needed to prevent a recrystallization of the 
fat with attendant loss of gloss in the product. 
When using confectioners coatings, greater atten- 
tion must be paid to the composition of the center 
and its temperature when coated. 


If the center has a higher vapor pressure than the 
coating used, it will transfer moisture to the 
coating causing a buildup of the moisture content 
within the coating. This factor definitely limits 
shelf life and may even cause hydrolytic rancidity 
of the fat used which results in the off-flavor 
characteristic of the short-chain carbon atom fatty 
acids, 


Gloss retention is also limited by the moisture 
absorption. For this reason, it is important to 
make certain that the vapor pressure of the center 
is lower than that of the coating so that any 
moisture migration will be in the opposite direction. 


This can be done by increasing syrup density by 
the inclusion in the center formula of as many 
different sugars as practicable and by the addition 
of other soluble solids like glycerine or sorbitol 
which are known to have “humectant”’ properties. 


Recognizing the possibility that the availability of 
satisfactory substitutes for chocolate can be a 
factor in discouraging runaway cocoa bean prices, 
the National Confectioners’ Association has ap- 
pointed a special committee of technical people to 
coordinate research on these coatings. This com- 
mittee is guiding research activities in a dozen 
laboratories each of which has accepted an assign- 
ment to work on a particular facet of this project. 


Certain problems, recognized by users of these 
coatings, are being studied—notably gloss retention, 
moisture transmission, and flavor maintenance. As 
a result of this work, solutions of some of these 
problems are being found and a better understand- 
ing of the others is being brought. 


Labeling 


Because a standardized product exists, manufacturers 
of confectioners coatings must label their products 
“imitation” if they deviate from the standard by 
the addition of an emulsifier not contemplated when 
the standards were written. Confectioners, however, 
using these coatings on candies which have not yet 
been standardized are not required to use the word 
imitation” but must declare the individual ingredi- 
ents of the coatings on their label for the candy 
along with the ingredients of the centers. 
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Zest Locks Flavor in Heat ’n Serve Dinners! 


Zest holds fresh, tasty goodness in new, popular 
mealtime treats... never lets a flavor fade! 


Delightful, deep-sea fresh fish sticks... naturally tasty, convenient frozen 
dinners . . . these are fast moving, profitable items high on grocery lists today. 
Competition is keen in these new fields, and you need wholesome, naturally 
fresh flavor to build lasting brand loyalty. Staley’s Zest MSG is famous for 
building better flavor in frozen foods. Zest never lets a flavor fade . . . protects 
freshness and taste from damage during processing, brings out flavor perfection 
all the way to the dinner table, prevents ‘‘steam table fatigue.’’ Zest is easy to 
use, too... you just add it like salt. Start boosting profits now with Staley’s 
MSG. See your Staley representative or write today for more information. OTHER QUALITY PRODUCTS 


Sweetose” Syrup 
MONOS Regular, Intermediate Corn Syrups 
gt - ar Soy Flours * Starches 
oor Oe ® 7 Corn and Soybean Oils 
A. E. Staley Manufacturing Company, Decatur, Illinois 


When inquiring check FP 2110 on handy form, pgs. 2-3 
1955 Buyers Guide for Ingredients begins on page 49 
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Ingredient Feature 


Pictorial representation of the ‘bulk’ 

problem when Sucaryl replaces sugar in 

a formula. The 3 Ib jar of Sucaryl has 

approximately the same sweetening value 
as the 100 Ib sack of sugar 


Have you considered artificial 
sweeteners for special purpose 
desserts and puddings ? 


Formulation problems are met by using proper 
gelling agents, food acids, and buffers 


KARL M. BECK, Ph.D 
Abbott Laboratories 
as reported by FP staff 


Artificial sweeteners permit sweetening of foods 
without adding calories. This fact becomes di- 
rectly important to the 2 to 5 million diabetics, 
and to the over 30 million people for whom over- 
weight is a health problem in the US. Combined, 
they constitute about 1/5 of the population as 
potential customers for low carbohydrate (dia- 
betic) and ‘low calorie (dietetic) food products. 


Since Sucaryl is approximately 30 times as sweet 
as sucrose, the loss of bulk occasioned by its 
use presents a problem of replacement in such 
products as soft drinks and ice cream. With pud- 
dings and gelatin desserts, which contain their 
own bodying agents, this problem becomes a 
matter of varying the ingredients to achieve the 
desired effect. 


Here are considerations for use of Sucaryl in 
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In the laboratory of 
Wm. J. Stange Co., 
a food technologist 
compares 50-A micro- 
ground Spice with 
ordinary ground spice 
under a microscope. 


NEW MICRO-GROUND SPICES 


Although spices themselves haven’t changed in a thousand years, unsuspected 
qualities have been discovered in them by a recently developed process called 
micro-grinding. Patented by Wm. J. Stange Co., this process consists of feed- 
ing whole natural spices into specially designed water-cooled roller mills which 
pulverize the spice into particles so minute, that only thru a microscope can 
you appreciate their size. Compared to ordinary grinding methods, the new 
process produces 50 to 100 times more particles of spice . . . millions more 


per pound. 


The minute size and vast number of spice particles permit uniform and 
thorough distribution throughout each batch of food product, eliminating 
specking or the formation of hot spots. 


Most important, however, is the standardization of flavor made possible 
by this unique process. This, in addition to the total utilization of flavor from 
the spices themselves makes this new spice one of the really important 
developments in the food processing industry. 


MICRO-GROUND Black 


Pepper spice particles 


(here magnified 30 times) are practically invisible 
to the naked eye. 


ORDINARY 
ticles (also 


ground (50 mesh) black pepper por 
magnified 30 times) appears os 


boulders by comparison with micro-ground 


{ 
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De 
Natural Whole Spice Ground 
_ te Micrescopic Fineness! 


x Only 50-A micro-ground aie és 
originated by Stange . . . give you 
the true flavor of ground spices 
PLUS controlled uniformity, 
together with the following ; 
completely new characteristics— 


@ All the flavor and color of natural spice 
without the specks 


More uniform distribution 

Maximum availability of flavor 
Constant control of flavor intensity 
Maximum retention of flavor 

Constant spice levels during shelf life 


Easy to use, powder form. Available in 
50 to 250 pound bulk containers, or in 
exact-weight, batch size packages. 


oe ae ttuel spices or complete 
For complete details on applying 

new Micro-Ground 50-A Spices to your fine 
se write, wire or phone— we 


-O: 


f Stay 


“SILENT PARTNERS IN FAMOUS FOODS"® 
Chicago 12, Illinois Oakland 21, Calif. 
emberton Ltd., New Toronto, Ontario 


View of battery of special roller mill equipment processing natural spice into 50-A 
Micro-ground Spice. The large steel rollers, between which the spice is ground, are 
perfectly smooth and turn at differential speeds to cause a shearing action between 
the smooth surfaces. Rollers are water-cooled internally to maintain the spice at o low 
temperature and to prevent loss of volatile flavors. 


MICRO-GROUND SPICE..... 
.....ORIGINATED BY STANGE 


Wm. J. Stange Co. who last year celebrated its 50th anniversary, 
spent more than two years perfecting the micro-grinding process. 
Sold under the copyrighted name of 50-A Spice, these new season- 
ings are fully protected by patents and supplied to the food in- 
dustry by Stange exclusively. 


Not only are individual spices: pepper, nutmeg, cinnamon, 
etc. available in micro-ground form but in combination with solu- 
ble C.0.S. (Cream of Spice) Seasonings. These special blends are 
called Micro-Cream. By combining the two types of spices, 50-A 
and C.O.S., Stange can now produce seasoning blends utilizing 
the special advantages of each to achieve the most satisfactory 
flavor, color and solubility in the finished product. Micro-Cream 
spice blends, too, are flavor controlled to insure uniformity. 


STANGE’S EXPERIMENTAL KITCHENS, laboratories and technical staff are available to 
develop special seasoning blends, or assist you in creation of new products, 


When inquiring check FP 2111 on handy form, pgs. 2-3 
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gelatin and pudding desserts: 

Gelatin desserts: Since most reducing diets pre- 
scribed by physicians are high protein diets, arti- 
ficially sweetened gelatin is especially well suited 
to them. A good quality, high bloom gelatin with 
Sucaryl gels satisfactorily to a good tasting dessert. 
Edible acids, such as citric and tartaric, are used 
to help get proper fruit flavors. Citrate or phos- 
phate buffers control the pH for optional gelling, . 
since Sucaryl has no buffering action. Dry colors 
are usually used; with liquid forms, a little Sorbi- 
tol may be useful as a dispersing agent. 


Pudding desserts: Puddings and cake toppings 
can be made with Sucaryl by the use of hydro- 
philic colloids or gums as stabilizing agents. 
Alginates, carboxymethylcellulose, Irish moss, guar 


This maple mousse contains 70 calories per serving, vs. 
around 179 if. made with sucrose. Skim milk and 
Sucaryl were used 


flour, and other natural and synthetic gums can 
gel to a pudding consistency with milk. 


Combination of two gums may be used. Skim 
milk permits a lower calorie dessert, but condensed 
or whole milk will, of course, give a richer tast- 
ing product. Low fat cocoa should be used in a 
chocolate pudding to help lower calories as much 
as possible. 


How labeling problems are met 


Any manufacturer of artificially sweetened foods 
should keep in mind government regulations on 
labeling of these products, The Federal Food and 
Drug Administration requires that the label give 
the percentage of fat, protein, carbohydrate and 
crude fiber, and that it declare the number of 
calories in a specified portion of the product. The 
label should also bear a statement of this type: 
“Contains ———-% cyclamate, Abbott (Sucaryl®), 
a non-nutritive artificial sweetener which should 
be used only by persons who must restrict their 
intake of ordinary sweets.” Local trade organiza- 
tions can be consulted on state regulations. 


(Continued on next page) 
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THE WORLD 
OF 


DAU 


: ...to the 
manufacturing plants 
of today COME... 


by 


Your products are assured 
of savory flavor and uni- 
form quality when sea- 
soned with P & S$ Spice 
Oils. 
P & S market experts are 
strategically located 
around the world. With 
years of experience in 
fulfilling the de- 
mands of the dis- 
criminating American 
market, they choose 
only the finest grade 
oils at the proper 
buying seasons. 
This is your guaran- 
tee of the best for 
the least. 


Among the many Spice Oils available, 
are: 


ANISE 
CARAWAY 
>, CARD. 


AMON 
CINNAMON 
BARK 


'ncoreerpPeOoR,reaA TE D 


667 WASHINGTON ST., NEW YORK 14,N. Y. 
GHCAGO «© «DETROIT «6° ©«6LOS ANGELES * TORONTO 


When inquiring check FP 2112 on handy form, pgs. 2-3 
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(Continued from preceding page) 


To prevent accidental purchases of dietetic prod- 
ucts by people intending to buy sugar sweetened ones, 
the label should clearly show that the product is 
of a dietetic, dietary, or special diet nature. Many 
manufacturers use different size, shape, and color 
packages for their dietetic and their regular lines 
of a product. 


What Sucaryl is and does 


Sucaryl is a synthetic sweetening agent—chemi- 
cally the cyclohexylsulfamates—which has no food 
value. It is available as a calcium and as a sodium 
salt. Sucaryl Sodium is better for attaining high 
sweetening value levels, but Sucaryl Calcium is 
better adapted to salt-free or low sodium products, 
and has been the more popular form for com- 
mercial uses, 


Both forms of Sucaryl are stable to cooking, bak- 
ing, boiling, and freezing, are stable in the pH 
range 2 to 10, and exhibit no off taste in normal, 
useful concentrations. 


(Sucaryl Abbott is a product of Abbott Labora- 
tories, Chemical Sales Division, Dept. FP, North 
Chicago, Ill. Check FP 2113, pages 2 and 3.) 


Flavor Handling 


(Continued from page 31) 


or chemist should be employed. Where the flavors 
for individual formulas are thus mixed by a de- 
partment having full responsibility for their ac- 
curacy, mistakes can be avoided by the batch op- 
erators—who may not have the time or experience 
to measure or calculate the exact proportions 
needed for each lot. Furthermore, flavor uniformity 
is better insured. 


Portion Control in the Flavor Room: In the flavor 
room, large containers can be subdivided into 
smaller containers in amounts sufficient to be added 
to a batch. For smaller companies, the food 
processor may request that flavor be packed in a 
form which can be used directly in batch-size lots, 
thus avoiding necessity for having special containers, 
and trained flavor personnel. Thus, for these com- 
panies, the flavor supplier can also function as. 
the quality control department. 


Flavor Contamination and Dispensing Utensils: 
Separate containers or dispensing tanks should be 
used when:a number of different flavors are being 
used, in order to avoid cross-contamination of 
one flavor with another. Containers used for dis- 
pensing should be thoroughly washed after each 
use. They should not be permitted to stand when 
wet, since this could lead to spoilage—and there- 
fore to contamination when refilled. Facilities for 
proper washing of dispensing and measuring 
equipment are therefore essential. 


GELLING and THICKENING 
AGENTS IMPROVED... 


WATER SOLUBLE Guns 
Agar-Agar’ 
Gum Arabic 
Gum Karaya 
Locust Bean Gum 
Gum Tragacanth 
Irish Moss 
We manufacture laborator 
controlled Water Soluble STARCH PRODUCTS 
Gums and Starch Products. Aftowroot Flour 
Our years of experience in de- Potato Starch 
veloping and supplying these Tapioca Flour 


products for the most quality 

conscious firms in your ‘Toe instant Pudding Gasp 
try, can be useful to you. Tellus Precooked Starches 
your needs. Our modern line is Dextrines— 

sure to answer your problems. Yellow and White 


SEND FOR our Water Soluble Gum Inquiry Sheet. You 
fill in and return it for analysis and recommendations, 


MORNINGSTAR, nicotine 


Scientific Starch, Dextrine and Natural Gum Service 


630 West 5ist Street, New York 19, N. Y. * Phone: COlumbus 5-280 
1770 Canalport Avenue, Chicago 16, Illinois « Phone: CAnal 6-2219 


When inquiring check FP 2114 on handy form, pgs. 23 


write for this free booklet ta 


SETHNESS PRODUCTS COMPANY 


ESTABLISHED SINCE 1880 
1300 W. Division Street, Chicago 22, Illinois 
41-15 29th Street, Long Island City 1, New York 


9173 


When inquiring check FP 2115 on handy form, pgs- 25 
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Ingredient Feature 


16 cents of monosodium glutamate 
to 100 Ib of pork sausage 


results in 2 to 1 
consumer preference 


Coded samples of pork sausage, one with mono- 
sodium glutamate, the other without, were tested 
by a panel of 353 people at a Midwestern college. 
Sausage was prepared in a meat packing plant 
using a seasoning consisting of salt, black pepper, 
and sage. The two samples differed only in that 
one contained 0.1% MSG, while the other served 
as control. 


Panel members were asked to indicate the sample 
they liked best without previous knowledge of 
what they were evaluating. 


A preference of better than 2 to 1 was demon- 
strated for the fresh pork sausage containing 0.1% 
MSG over the control without MSG. Actual re- 
sults of panel were as follows: 


Number preferring sample with 

MSG 221 (62.6%) 
Number preferring control 107 (30.3%) 
Number indicating no preference 25 ( 7.1%) 


‘The results of this test indicate that by using 


MSG in fresh pork sausage a packer can greatly 
increase the consumer acceptance of his product. 
Cost of accomplishing this for 100 lb of sausage 
is 16 cents for the 1.6 oz of MSG required. No 
extra costly steps are required for preparing sau- 
sage with MSG, for it is added along with other 
seasonings. 

(This study on pork sausage was conducted for 
The Huron Milling Company, Dept. FP, 9 Park 
Place, New York 7, N. Y.... or for more in- 
formation check FP 2116 on handy form, pages 
2 and 3.) 


New York flavor house celebrates 
Diamond Jubilee this year 


Sixty years of successful operation in supplying 
essential oils and concentrated flavorings will be 
marked this year by Magnus, Mabee & Reynard, 
Inc, of New York. Proclaiming the event is illus- 
trated brochure describing history, growth, and 
achievements of company over the years. 


Brochure outlines extensive research and develop- 
ment program which-has helped make company 
One of leaders in field. 


Brochure is available from Magnus, Mabee & 
Reynard, Inc., Dept. FP, 16 Desbrosses St., New 
York 13, N. Y. When inquiring specify FP 2117 


On handy form, pages 2 and 3. 
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Distilled monoglycerides 


and the anatomy of fluff 





This is a photomicrograph at 350 
of a “butter cream” icing made with 
Myverol Distilled Monoglycerides. 


distillers of monoglycerides 
made from natural fats and oils 


Anybody with a commercial interest in icings, biscuit 
fillings, or shortenings for such products has but to give 
us the word and we shall send him samples of three 
kinds of Myverol® Distilled Monoglycerides—Type 18-00, 
Type 18-40, and Type 18-85. 

The idea would be for him to try out what propor- 
tions of which type do the best job of enhancing the 
creaming characteristics of the particular fats he wants 
to use. Put more broadly, how much of which lets his 
fat entrap and firmly hold the most sugar solution and 
air—the almost fully saturated 18-00, the largely unsatu- 
rated 18-85, or the intermediate 18-40? All three are 
equally recognized for utter wholesomeness. The choice 
depends on the ratio between animal and vegetable fats 
employed, the creaming time permitted, the other in- 
gredients of the mix, processing temperature, and the 
particular set of conditions likely to beset the product 
between blending vessel and final triumphal descent 
down the esophagus. 

The doctrine preached here is not that Myverol mono- 
glycerides are the most powerful emulsifiers that money 
can buy. On the contrary, too thorough emulsification 
defeats the purpose of the icing and filling maker. He 
does not want the finest attainable dispersion of aqueous 
phase into lipid phase. He wants the course of the 
emulsification arrested and frozen at a relatively carly 
stage when there is still a goodly volume of air to con- 
tribute fluffiness. He wants this microstructure to have 
a certain mechanical strength, not too much and cer- 
tainly not too little. Of macrostructure he wants a 
minimum, of course, so that emulsification must be 
advanced enough to justify the pleasant words ‘‘creamy 
smoothness."’ All in all, a fine balance that the mono- 
glycerides appear best fitted to provide. 

The difference between monoglyceride preparations 
in general and the molecularly distilled type we make is 
largely one of cost. Strange as it may seem, the highly 
purified Myverol kind costs less to use than mono-di 
reaction mixtures. This, we admit, is hard to believe. 
The only way to prove it is to run some experiments 
with our samples and put down a few figures on paper. 
Distillation Products Industries, Rochester 3, N. Y. 


‘Sales offices: New York, Chicago, and Memphis « 


W.M. Gillies and Company, Los Angeles, Portland, and 
San Francisco « Charles Albert Smith Limited, Mon- 
treal and Toronto. 


Also... vitamins A and E 





Distillation Products Industries iso division ot Eastman Kodak Company 


When inquiring check FP 2118 on handy form, pgs. 2-3 
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Ingredient Feature 


SSS 


———— 


What’s your line? 
Replace tricky starch blends with... 


Mannitol is added as a 
granular solid at mixing 
tank. Sorbitol added as 70- . 
% water solution (Sorbo®) 


(WHEAT STARCH) 


Many food processors now use just one starch—Paygel 

—in place of expensive blends of starches or gums. Per- 

haps Paygel can do the same for you. Here’s why. Paygel 

is a chemically modified starch created by General Mills 

for the food industry. It has high absorption and thicken- 

ing power, plus high temperature and mechanical re- 

sistance. And Paygel is bland—never masks the delicate P Pi 0 D U C 5 
flavor of your product. 


What Paygel Does For Soup combination ice cream 


Condensed soups made with Paygel reconstitute readily 

when diluted and heated prior to serving. Not only will ‘ S ‘ 

Paygel prevent formation of fat, “‘scum”’, or film on the iL 

ees Srerey cretion: 0 Ses, “enan’, oF for reduced-calorie and diabetic use 


What Paygel Does For Salad Dressing 


Paygel in ane Sees makes oe Le -_ to ms : Lick stability problem with mix contain- 
per cent starc uction. Because o soft, smooth, vaste 
“buttery” texture of its cooked sols, Paygel can replace ing low-lactose modified milk product and 
blends of starches and gums formerly required for satis- shrinkage, bodying problems with 
factory body and appearance. : ete sorbitol-mannitol mixture 

In addition, Paygel prevents bleeding under refrigera- 
tion or “setting” while on the shelf. 





Write For Free Sample 
mee shows are _* couple of examples of what Paygel IRVINE ROBBINS block. Further investigation revealed that the prob- 
ae chia belder for Piestke br Poa vr. President, Baskin-Robbins lem had been encountered by a manufacturer of 
nical information. as reported by FP staff stabilizers, who had licked it, and now furnishes 

a prepared stabilizer-emulsifier combination contain- 


General Mills Noting the rapidly increased consumer acceptance ing as one ingredient a low-lactose modified milk 

C% t 2, , , Df OO of foods for dietetic uses, Baskin-Robbins Co. of protein. 
a aenne Burbank, Calif,—manufacturers of specialty ice Using this stabilizer preparation as a starting 

MINNEAPOLIS 1, MINNESOTA creams G1 flavors)—investigated the possibilities basis, Baskin-Robbins developed their own formula 

of making a reduced calorie ice cream. which contains 18% less calories; 30% more pro- 
A series of experiments showed that maintaining tein than commercial ice cream. The ice cream 
stability of the mix was the biggest stumbling contains approximately 10% fat, 9% serum solids, 


When inquiring check FP 2119 on handy form, pgs. 2-3 
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16% sorbitol—mannitol mixture, 3% of the dietetic 
base stabilizer, and 14 to 1/3 oz of calcium sac- 
charin/100 Ib. 


An additional problem confronted them during 
early trials—they found that when using sorbitol 
in conjunction with artificial sweetening agents, 
the ice cream would shrink away from the sides of 
container during hardening. This difficulty was 
solved by replacing a part of the sorbitol with 
mannitol. 


Both sorbitol and mannitol are polyhydric alcohols 
which occur naturally in fruits and plants. For 
commercial use, they are prepared by hydrogenat- 
ing sugars. Mannitol furnishes one-half the caloric 
content of sugar (2 calories/gram vs 4 for su- 
crose), sorbitol the same calories as sugar. They are 
used in the formula to add bodying characteristics. 
At Baskin-Robbins, proper degree of sweetness is 
attained with saccharin. Sugar level of blood is 
not raised appreciably by ingestion of either sor- 
bitol or mannitol, which some medical authorities 
have recommended as being ‘suitable for diabetic 
feeding. 


Both products possess the ability to control freezing 
point of the ice cream, so that proper “‘eating”’ 
characteristics are maintained. 


The prepared stabilizer used in the Baskin-Robbins 
dietetic low calorie ice cream contains a stabilizer- 
emulsifier combination of mono- and di-glycerides, 
and a pharmaceutical grade whole milk protein of 
a type used in special-feeding diets. The protein 
holds 8 times more water than normal milk solids 
nonfat, thus promoting increased body and smooth 
texture. The stabilizer mix contains only around 
15% lactose, whereas normal milk solids nonfat 
contain 52% carbohydrate (as lactose). 


Thus, Baskin-Robbins can produce a rich-tasting 
ice cream with lower calorie content than normal 
ice cream, and one which can be included in dia- 
betic feeding. It is interesting to note that most of 
the sales for this product are in half-gallon sizes— 
probably because persons on restricted diets buy in 
quantity, to store in their freezer. 


It is produced in one flavor—vanilla—since addition 
of flavors or fruits not only increases the calories, 
but complicates the problem of special diets. Flavor 
variety can be obtained by use of specific topping 
and flavors by the user. A somewhat higher level 
of vanilla extract is used in the special ice cream than 
is used in regular ice cream. 


(Sorbitol and mannitol are products of Atlas Powder 
o., Dept. FP, Wilmington 99, Del. . . . or for 
more information check FP 2120 on handy form, 
Pages 2 and 3.) 


(Crest Diabetic Base—a protein-fortified stabilizer- 
emulsifier combination—is a product of Crest Foods 
Co, Dept. FP, Ashton, Ill. . . . or for more in- 


formation check FP 2121 on handy form, pages 
2 and 3.) 
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MSG 


99+% Pure Mono Sodium Glutamate 
Hae 1b 


Mysterious as it is, there is nodenying that mono sodium 
glutamate has the property of making many foods taste 
better. MSG is fast becoming an indispensable ingredi- 
ent in the processing, preparation, and serving of qual- 
ity foods. , 
The Great Western Sugar Company, with 50 years ex- 
perience and research in the food industry, invites you 
to discover “The Secret of Good Taste.” 

Try this new MSG in: vegetables, meats, canned soups, 


poultry, seafood, sauces, gravies, 
+. | seasonings, and frozen foods. ~— | 
} ae . a | 
VO ae. y 


oad 














A Product of 
| 6€6©6»- AMERICAN AGRICULTURE 
P We invite inquiries from current and 


\ 
SS prospective users of MSG 
THE GREAT WESTERN SUGAR COMPANY 


Denver, Colorado 





= . 
in 





When inquiring check FP 2122 on handy form, pgs. 2-3 
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hake 


FRITZSCHE BROTHERS, Inc., (P) 
76 Ninth Ave., New York 11, N. Y. 


Gentlemen: Please send me the 
FRITZSCHE FLAVOR DATA SHEETS checked 
below: 


(0 What Your Flavor Costs and Essential 
Oil-Dry Spice Equivalents. 

0 Manufacturers’ Emulsions and 
Formulas for Standard Extracts. 

0 Flavor Applications and 

Recommendations. 

Solubilized Spice Oils. 

Pickle Spicing Compounds. 

Catsup Spicing Compounds. 

Viandarome® Seasonings. 

Ekomo® Imitation! Flavors. 

Fritzbro® Aromes Imitation. 

DD Fritzbro® Fruitbase Imitation. 


000000 






















LET THESE 

FLAVOR DATA SHEETS 
HELP YOU ACHIEVE 
BETTER TASTE EFFECTS 


Concise . . . easy-to-refer-to . . . informative . . . these 
FRITZSCHE FLAVOR DATA SHEETS have been 
designed to aid the food or beverage manufacturer in 
his choice and use of flavors for most palatable and 
profitable effects. The sheets are FREE for the asking. 
They will come to you in handy tabbed letter file folder 
and punched for insertion in standard size ring binder, 
if preferred. They may be easily attained by using the 
accompanying coupon. Check the Flavor Data Sheets 
desired or, if you wish, request the entire set. Please 
attach coupon to your letterhead and mail right away. 
Remember, your product is ONLY as good as its 
FLAVOR ...and for the most dependable flavorings 
come to FRITZSCHE...A First Name in Flavors 


Since 1871. 
FRITZSC casnice SON ro 
nother, Ine. 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, Ulinois, Cincinnati, 
Obio, Cleveland, Obio, *Los Augeles, California, Philadelphia, Pennsylvania, San Francisco, California, 
St. Louis, Missouri, *Toronte, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 





When inquiring check FP 2123 on handy form, pgs. 2-3 
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ingredient feature 


Offer breading, batter mix 
for meats, fish, fowl 


Uses: For any breaded item, such as fish sticks, 
fish fillets, shrimps, oysters, veal cutlets, 
chicken legs, chicken croquettes, pork chops, 
and similar foods. . 


Features: Batter mix requires only mixing with 
water or milk to use. In tests made at Griffith 
Laboratories with fish fillets (about 900 gm 
for each test), the batter pick-up was 25% for 
this product and 17.5% and 24% for other prod- 
ucts tested. Fat absorption was 6.3%, 6.5%, and 
6.8% (total weight basis) for the three products 
tested. 


Tests with breading mix resulted in pick-up of 
15.2%, as opposed to 8.5% and 11.4% for com. 
petitive products. 


By comparison, total pick-up of these products 
was significantly better than other mixes tested 
and fat absorption of all three mixes was in same 
range. Color of the cooked breaded products com- 
pared favorably. 


Description: Two mixes are made: “Krusto” 
batter mix and “Krusto” breading mix. The 
former is made with flour, eggs, salt, and milk, 
while the latter is produced from specially baked 
leavened wheat crumb containing salt and milk. 
No cracker crumbs are used in making either 
product. Both are packaged in 100 and 250 bb 
fiber drums. 

(‘‘Krusto” batter mix and ‘“Krusto” breading mix 
are made by Griffith Laboratories, Inc., Dept. 
FP, 1415-31 W. 37th St., Chicago 9, Ill. . . . or 
for more information check FP 2124 on handy 
form, pages 2 and 3.) 


NEXT MONTH — More Feature Articles 
On Ingredients 





In addition to many articles on additives, 
sweeteners, flavors these features: 


® Monosodium Glutamate Guards Flavor 
Quality — pointing to new thinking in 
its use in frozen foods. 

@ Flavors for Pet and Animal Foods in- 
crease acceptability of balanced diet, aid- 
ing fast growth of new industry. 


© Stretching Chocolate Flavor. How re- 
formulation aids in achieving good flavor 
duplication when using imitation aroma. 


The Editors 
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ks, food processing industries. Sources (other than basic commodities such as flour, sugar, etc.) were contacted 
ts, individually and asked to list their products under designations that they preferred. As might be expected 
Ds similar products of different suppliers were designated under different listings. Hence, in order that these dif- 
7 ferent listings be readily found, we have incorporated extensive cross references. 
th This 1955 Buyers Guide is the first edition. It is therefore to be expected that some omissions have occurred, 
even though we have tried to make it as complete as possible. Your calling these omissions to our attention 
th will be appreciated. In this way you will help us make the next one more complete. 
m The Editors 
or 
d- 2 
id 
ts See page 56 for Suppliers’ Addresses 
of ACIDS (see Food Acids) CARAMEL (see Flavors) 
n- AGAR AGAR Robert A. Johnston Company (sweet cream) 
Morningstar Nicol Inc. CARAMEL COLOR (see Colors, Food) 
Uni-gum Corporation E. Berghausen Chemical Company (burnt sugar color) 
ALBUMEN Sethness Product Company 
ts The Emulsol Egg Products Corp. (egg) Union Sales Corporation 
Gunther Products, Inc, transtaiie soy albumen) CARBOXY METHYL CELLULOSE — 
ad B. Heller and Company (supplement) Soluble Products Company (instantly soluble) 
ne Stein, Hall & Company Inc. (dried egg) CAROTENE (see Vitamins) 
Swift & Company (dried egg) General Biochemicals, Incorporated 
n- ALGINATES (see Bodying Agents; Carragheen; Irish Moss) CARRAGHEEN (see Alginates; Bodying Agents; Irish Moss) 
The Burtonite Company The Burtonite Company (Irish moss derivatives) 
Croda Incorporated (sodium and Protanal ‘S’) Soluble Products Company (instantly soluble) 
2 Kelco Company | CASEINATES 
) Uni-gum Corporation Sheffield Chemical Company, Inc, (ammonium, calcium, 
1e ¢ AMINO ACIDS (see Food Acids; Vegetable Protein, Hydro- potassium, sodium) 
lyzed; Monosodium Giutamate) CELERY OLEORESIN (see Flavors; Spices) 
k, ANTIOXIDANTS (see article page 34 — also see Food Griffith Laboratories, Inc. 
d Acids, Lethicin, Ascorbal Palmitate, Propy! Gallate) CHILI (see Spices) 
; American Lecithin Co., Inc. (lecithin products) Chili Products Incorporated (ground powder) 
k Diamond Crystal Salt Co, (in salt) Dell Food Specialties Company (powder) 
. Distillation Products Inc. (tocopherol derivatives) Gentry Division, Consolidated Foods Corp, (pods, 
a Eastman Chemical Products, Inc. (BHA, BHT, propyl powder) 
bh gallate, synergistic combinations with citric acid, sol- Koch Supplies (powder) 
siyeerdes) propylene glycol, vegetable oils, and CHOCOLATE (see Cocoa; Fudge), eo 
RY. 7 Bs : c avor Com roducts 
Ce Seen, Inc. (synergistic mixtures, propyl Extrax Company (instantly soluble powder) J 
x et - Roche Inc. (tocopherol derivatives) “Ea hee F Corporation 
t separ Som an Sac, (1a BHT) Mallet and Company, Incorporated (enrobing) _ 
x . y The Nestle Company, Inc. (coatings, granules, liquors) 
Nordigard Corp., Div. Wm. J, Stange Co. (NDGA) 
if Shell Chemical Corp. (100% BHT) CHOCOLATE SYRUP : 
Sterwin Chemicals Inc. (tocopherol derivatives) Bowey’s, Inc. (dairies, ice cream, soda fountains) 
y Universal Oil Products Co. (synergistic mixtures and Chautauqua Products, Inc. (full cream, low fat) 
ceo agg 5 eae 
ANTI-MOLD AGENTS bert A. Johnston Compan: eluxe and regular) 
E. I, du Pont de Nemours & Co., Inc., (calcium pro- Krim-Ko Corporation (powder) 
pionate, sodium propionate) CITRIC ACID (see Food Acids) 
APRICOT KERNEL OIL (see Essential Otis) CLARIFIER (see Enzymes) : 
Abbott Laboratories, Chem. Sales Division (brominated) eral Aniline & Film Corporation (PVP for removal 
Sterol Derivatives, Inc. (brominated) of beer chill haze) 
AROMATICS (see Extracts, Flavors, Seasonings) COATINGS 
- Walter Baker Div., General Foods (confectioners) 
ASCORBIC-CITRIC MIXTURES (see Food Acids) Durkee Famous Foods, Div, Glidden Company (fats 
BATTER MIX (see Breading Mix for hardened vegetable oil) 
Golden Dipt Div., Meletio Seafood Company Extrax Company (chocolate, fruit flavored and colored, 
Griffith Laboratories, Incorporated pre-coating dry) 
Modern Maid Food Products, Inc. Lanco Products Corporation (chocolate, cocoa-flavored, 
comes orange, cherry, strawberry, butterscotch) 
asic Food Materials Inc. COCOA (see Chocolate, Fudge) 
Custom Food Products Inc. (cereal, precooked, en- Balch Flavor Company (blended and flavored powders) 
tiched, gum enriched, gum, hickory smoked) Walter Baker Division, General Foods Corp. (powders) 
Fearn Foods Incorporated The Nestle Company (natural and Dutch processed) 
First Spice Mixing Co., Inc., (sausages) Polak’s Frutal orks Inc, (flavor with vanilla extrac- 
B. Heller and Company tives, natural concentrate) 
ny. Taree (our a meat products) COCONUT 
Preservaline Manufacturing | Co. a Durkee Famous Baste, Div. Glidden Compeny (des- 
Soluble Products Company (meat) sicated, sweetened, oil) ; 
Franklin Baker Div., General Foods Corporation 
BIOTIN (see Vitamins) (sweetened and unsweetened) 
BODYING AGENTS (see Agar Agar; Alginates; Carragheen; COLORS, FOOD (see Caramel! Color) 
Gums) ; Alpha Aromatics, Incorporated 
Atlas Powder Company (for beverages, fruit packs) American Food Laboratories, Inc. 
Dow Chemical Company (Methocel® NF and HG) Bowey’s Incorporated 
BREADING MIX (see Batter Mix) Virginia Dare Extract Company, Inc. — 
Doughnut Corp. of America, Downyflake Div. First Spice Mixing Company, Inc, (casing) 
Golden Dipt Div., Meletio Seafood Company Florasynth Laboratories 
Griffith Laboratories, Incorporated Food Materials Corporation 
Ward Baking Company (bread crumbs) Fritzsche Brothers, Incorporated 
Griffith Laboratories, . Incorporated 
cee oun 7 : B. Heller and Company (casing) 
allin t Chemical Works (low sodium) Hudson Manufacturing Company 
CALCIUM CHLORIDE Koch Supplies (sausage comme? 
E. I. du Pont de Nemours & Co., Inc. H. Kohnstamm & taupeny, ne. (vegetable) 
Mallinckrodt Chemical Works (granular and anhydrous Magnus, Mabee & wagons , Incorporated 
low sodium) “7 * one Cons ¥. Aa (for icings) - 
. J. Mayer ms Company, Inc. (casing 
J CALCIUM GLUCONATE (see Low Sodium Chemicals) Nakonal Aniline Div., Allied Chemical & Dye Corp. 
CALCIUM LACTATE (for beverages, ice cream, confectionery, gum and pan 
Sheffield Chemical Company, Inc. work, hard candy, oleomargarine) 
NG 
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Neumann-Buslee & Wolfe, Incorporated 
Paul-Lewis Laboratories, Inc. (for cheese, butter) 
Preservaline Manufacturing Co. (sausage Casing) 
Wm. J. Stange Company 

Sterwin Chemicals (for margarine, includes Vit A) 
van Ameringen-Haebler Inc, (primary and secondary) 


COUMARIN REPLACEMENTS 
e & Olcott, Incorporated 
Florasynth Laboratories 
Givaudan Flavors, Incorporated 
Polak’s Frutal Works Incorporated 


CREAM OF TARTAR 
Chas. Pfizer & Company, Incorporated 
CUMIN 
Gentry Div., Consolidated Foods Corp. 
CURING MATERIALS 
Basic Food Materials Incorporated 
Custom Food Products Inc. (liquid, sugar, enriched) 
Fearn Foods Inc. (straight and complete cures) 
First Spice Mixing Co., Inc. (compounds, phosphates) 
Griffith Laboratories, Inc. (compounds for meat) 
B, Heller and y 
Koch “seme (corn beef, regular or Kosher style) 
H. J. Mayer & Sons Co., Inc. (ham, bacon, sausage) 
Preservaline Manufacturing Company (meat) 
DAIRY CULTURES 
General Biochemicals, Inc. (cheese, butter milk) 
DEFOAMERS 
Brookdale Laboratories (crystalline) 
Dow Corning Corporation 
Glyco Products Company, Inc. (glyceryl monolaurate) 
DEXTRINES (see Sugars; Tapioca) 
Morningstar Nicol Inc, (tapioca, potato) 
National Starch Products Inc. (white corn) 
Stein, Hall & Company, Inc. (corn, potato, tapioca) 
DEXTROSE (see Sugars; Syrups) 
Corn Products Sales Company 


DIABETIC BASES 
Crest Foods Company 
DISODIUM PHOSPHATE (see Enrichment, Phosphates) 
Westvaco Mineral Products Div., Food Machinery and 
Chemical Corporation (anhydrous) 


DOUGH CONDITIONER (see Enzymes) 
George A. Jeffreys & Company, Inc. 
EGG NOG (see Flavors) 
Virginia Dare Extract Co., Inc. (bases) 
Krim-Ko Corporation (mix) 
McCarthy Fruit Products Co, (nutmeg oil or spice) 
EMULSIFIERS (see Lecithin; Sonaairssstten) 
American ido Corp. (liquid for ice cream) 
American Food Laboratories, Incorporated 
Atlas Powder Company (for shortening, cake, cake 


mix, confectioners coatings) 
Balch Flavor Company (ice cream) 
Basic Food Materials Incorporated 
Crest Foods Company 
Custom Food ucts Incorporated 
Distillation Products Industries (monoglycerides) 
Dow Chemical Company (Methocel®) NF and HG) 
Fearn Foods Incorporated 
Germantown Mfg. Co. (powdered, ice cream) 
General Biochemicals, Incorpora' 
Glyco Products Company, Inc. (glyceryl monostearate) 
Griffith Laboratories, Inc. (meat) 
B. Heller and Company 
Lanco Products Corporation (liquid for ice cream) 
Mallet Co., Inc. (monoglyceride bread; cake) 
H. 3 Mayer & Sons Company. Incorporated 
R. G. Moench & Company, Inc. (ice cream) 
Preservaline Manufacturing Co. (sausage) 
R. T. Vanderbile Company, Inc, (bread) 


ENRICHMENT, PHOSPHATES (see Disodium Phosphate; 
Phosphates 

Monsanto Chemical Company (monocalcium phosphate, 
dicalcium phosphate, tricalcium phosphate, mono- 
sodium phosphate, disodium phosphate) 

Victor Chemical Works (monocalcium phosphate, hi- 
calcium phosphate, dicalcium phosphate, USP, tri- 
calcium phosphate, NF, sodium iron Excanpetphete. 
ferric orthophosphate, ferric pyrophosphate) 


ENRICHMENT, VITAMIN (see Vitamins; Food Acids) 
Hoffman-La Roche Inc. (premixes, wafers) 
Chas. Pfizer & Company, Inc. (concentrates for flour) 
Sterwin Chemicals, Inc. (mixtures; tablets for bread) 


ENZYMES (see Clarifiers; Conditioners; Glucose 
Oxidase; Mold inhibitors; T izers) 

George A. Jeffreys & Company, Inc. (fungal Distane 
for bread doughs; Mozol syrup concentrate; Motex 
powder for jam, jelly, fruit juice clarification; pec- 
tinase for fruit juice, wine clarification) 

Rohm & Haas Company (proteolytic protein hydrolis- 
ates for bread and cracker production; diastatic for 
distilling, starch conversion; pectic for clarifying 
fruit juices and wines) 

Takamine Laboratory, Inc. (amylases, diastases, glucose 
oxidase, pectic, proteinases) 

ESSENTIAL OILS (see Apricot Kernel! Oll; Flavors; Season- 
ings; Oils, Citrus) 
lue Seal Extract Company (carbonated beverage) 
Dodge & Olcott, Incorporat 
Florasynth Laboratories 


(Continued on next page) 
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Fritzsche Brothers, Incorporated 

Magnus, Mabee & Reynard, Incorporated 
Neumann-Buslee & Wolfe, Incorporated 
Polak & Schwarz Incorporated 

Polak’s Frutal Works Inc, (natural synthetic) 
van Ameringen-Haebler Inc. (terpeneless) 


EXTRACTS (see Flavors; Oils, Citrus; Vanilla) 
Alpha Aromatics, Inc. 
Chok-A-Fizz Products Company (fountain) 
Durkee Famous Foods, Div., Glidden Company 
Food Materials Corporation (citrus, fruit) 
Polak & Schwarz, Inc. (fruit with other natural flavors, 
concentrated true fruit) e 
van Ameringen-Hacebler, Inc, (true fruit fortified) 
FLAVORS (see Caramel; Celery, Oleoresin; Essential Oils; 
Egg Nog; Seasonings; Extracts; Fudge; Oleoresins) 
Alpha Aromatics, Incorporated 
American Food Laboratories, Inc. (true fruit and imi 
tation, extracts, emulsions) 
Balch Flavor Co, (ice cream, dairy, fountain) 
Blue Seal Extract Company (carbonated beverage) 
Bowey’s, Incorporated (extracts) 
Chok-A-Fizz Products Company (fountain) 
Custom Food Products Inc. (salt) 
Virginia Dare Extract Co. (true and artificial, oils) 
Dell Food Specialties Company (barbecue powders for 
potato chips, popcorn, instant dry mix sauce, in- 
stant dry mix mustard, powder bases for cheddar, 
bleu cheeses, oil blends for cheddar and bleu cheeses, 
cheese spreads) 
Charles Dennery Incorporated 
Dodge & Olcott, Incorporated (compounds) 
Dow Chemical Company (methyl anthranilate and 
methyl USP salicylate, flavoring agents) 
Durkee Famous Foods, Div., Glidden Company 
Extrax Company (ice cream, concentrated malted milk) 
Felton Chemical Company 
First Spice Mixing Co., Inc. (spice) 
Florasynth Laboratories (aromatics, natural, synthetic) 
Food Materials Corporation (specialty) 
Foote & Jenks, Incorporated 
Fritzsche Brothers, Inc. (maple specialties, imitation, 
true fruit) 
Givaudan Flavors, Inc. (bases and extracts, powdered 
crystals) 
The Goody Company (extracts for root beer, orange, 
and grape) ‘ 
Griffith Laboratories, Inc. (rye bread, emulsions) 
Hudson Manufacturing Co. (frozen sucker, fruit) 
Hurty-Peck & Co. (concentrated—soft drinks, fountain) 
France E. Kellogg Co. (true fruit, general products) 
Koch Supplies (meat and sausage) 
H. Kohnstamm & Co. (fruit, imitation extracts) 
V. & E. Kohnstamm, Inc. 
Magnus, Mabee & Reynard, Inc. (imitation) 
Mallet and Co., Inc. (for icings) 
Marbert Products, Inc, (beverage) 
McCarthy Fruit Products Co. (ice cream) 
ae ” ri Ee Monsanto Chemical Company (ethavan, ethyl proto 
O riaAVOF Protection catechuic aldehyde, methyl] salicylate, USP.) 
Neumann-Buslee & Wolfe, Inc. (concentrated natural 
oils. concentrated imitations) 

Guards your edible oils when you The H. R. Nicholson Co. (beverage) op .% 
Polak & Schwarz Inc. (citrus concentrates: imitation) 
Polak’s Frutal Works Inc, (true and imitation fruit. 

sequester trace metals witn natural and imitation, concentrated imitation bases, 

locked-in powdered) 

Shulton, Incorporated (Vanitrope, propenyl guaethol., 
eugenol) 

Sterol Derivatives Inc. (natural butter) 

Triad Laboratories (for cheese, butter) 

van Ameringen-Haebler, Inc. (for bakery, candies, 
beverage) 

FOOD COLORS (see Colors, Food) 


FOOD ACIDS (see Enrichment, Vitamins) 


ee - s Zz Ee co? g T ae American Maize Products Co. (lactic) 
Clinton Foods Inc. (lactic) ; . 
E. I. du Pont de Nemours & Co., (lactic, amino, L- 
lysine monohydrochloride) 
First Spice Mixing Co., Inc. (ascorbate) 
: Heyden Chemical Corp. (USP benzoic) B 
You can retard the development of off-flavors and off-colors in your Hoffman-LaRoche Inc. (ascorbic, ascorbal palmitate) 
Koch Supplies (ascorbic) . oe 
‘ os a wee Srereshic, vn : 
i i i ; ro . erck & Co. (Cebicure and Cebitate ascorbic, tartaric, 
hydrogenated oils easily and economically with Pfizer Citric Acid as your So serene ae 
| ogg > gy Ce. (pppen boss) : a 
7 oo 8 * 3: as. er & Co., Inc, umaric, uconic and cal- 
sequestering agent. It complexes metallic ions, so they can’t oxidize unsaturated cium gieconate, citretes, tartaric, ascorbic and 
ascorbic-citric mixture, ascorbal palmitate) 
Scientific Salting Co. (ascorbic in salt tablets.) 


fatty acids. Find out—in detail—how Pfizer Citric can improve Sterwin Chemical Inc. (ascorbic) 
Westvaco Mineral Products Div., Food Machinery and 
Chemical Corp. (75% food grade and 85% NF grade 


a 
your product’s stability and safeguard its sales appeal. phosphoric) 


FUDGE (see Chocolate; Cocoa; Flavors) 
Chok-A-Fizz Products Company (chocolate) 


Write for Technical Bulletin 72. Extrax Company (powders) 
| Robert An Johnson Co. (hot, cold, and butterscotch) 


Lanco Products Corporation (powder for fudge bars) 
(Continued on page 53) 
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: CHAS. PFIZER & CO., INC. 
Manufacturing Chemists for Over 100 Years Chemical Sales Division 


630 Flushing Ave., Brooklyn 6, N.Y. 


Bronch Offices: Chicogo; Ill; Son Francisco, Collif.; 
Vernon, Colif.; Atlanto, Ga. For more information on product at : 


See page 56 for Suppliers’ Addresses 


f right, specify FP 2126 .°. . see in- 
formation request blank between pages 


When inquiring check FP 2125 on handy form, pgs. 2-3 2 and 3. 
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“What looks good, tastes good” is more 
than a catch-line ... it’s a sound 
psychological fact. For sight and taste are 


complementary senses. 


Helping food processors add the tinge of color 

that makes good food look better has been our 
business for over 50 years. We produce a complete 
line of Primary Certified Colors and Blends from 
basic raw materials wholly within our modern 
Buffalo plant. Each color is standardized for 
pure-dye strength, solubility and brightness 

of shade. No higher quality can be so 


consistently maintained. 


For fine food colors, always specify 


National Certified Colors. 


Boston Charlotte Chicago Philadelphia Portland, Ore. San Francisco Toronto 


Ae CERTIFIED COLOR DIVISION 
col NATIONAL ANILINE DIVISION atte cHEemicat & DYE CORPORATION * 40 RECTOR ST., NEW YORK 6, N. Y. <€N> 
i” Ka. af 





All these Eastman antioxidants to help you protect 
food products against oxidative deterioration ... 


ANTIOXIDANT 


TENOX BHA 


Application: Vitamin A, chewing gum base, 
food packaging materials, paraffin wax, 
polyethylene. 


TENOX BHT 


Application: Paraffin wax, polyethylene, 
food packaging materials, vitamin A, citrus 
and essential oils. 


TENOX PG 


Application: A compound, water-soluble in 
effective amounts, which produces high AOM 
stabilities. 


TENOX Il 


Application: Lard, animal fats, vegetable 
oils, potato chips, spices, cosmetics, nuts, 


TENOX IV 


Application: Lard for pastry, crackers, vege- 
table oils and candy where good carry- 
through stability is desired. 


TENOX VI 


Application: Designed to provide maximum 
stability to lard under Meat Inspection Reg- 
ulations. Also useful in stabilizing vegetable 
oils, potato chips, cereals and nuts. 


TENOX VII 


Application: A high concentration of anti- 
oxidants dissolved in an extra soluble solvent 
combination for easy addition where suitable 
agitation equipment is not available. 


TENOX R 
Application: Tallows and greases for 
animal feeds. 


TENOX S-1 
Application: Provides high AOM stability. 
Vegetable oils, potato chips. 


Don't let rancidity, bad odor and off-flavor 
cause returns, losses and dissatisfied cus- 
tomers. Use Tenox antioxidants to protect 
sensitive foods against oxidative deteri- 
oration. 

Antioxidants are simple to use . . . inex- 
pensive to use. As their name indicates, they 
retard the natural oxidative breakdown of 
fats and oils which in turn causes rancidity. 
Their value has been proved on a wide 
range of food products. Every year finds 


Butylated | Butylated 
Hydroxy- | Hydroxy- 
anisole toluene 


PERCENTAGE COMPOSITION (BY WEIGHT) 


Propyl 


Gallate Glycerides 


Mixed Vegetable | Propylene 
Oil 


antioxidants playing a bigger role in food 
protection. 

Can antioxidants help you? Call on 
Eastman if: you would like to investigate the 
use of antioxidants to stabilize your food 
products. Eastman is the leader in food- 
grade antioxidants. The leader in volume... 
in experience . . . in accumulated data. 
Write to Eastman Chemical Products, Inc., 
a subsidiary of Eastman Kodak Company, 
Kingsport, Tennessee. 


Tenox 


Eastman food-grade 
antioxidants 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tenn.; New York—260 Madison Ave.; Framingham, Mass.—65 Concord St.; Cincinnati— 
Carew Tower; Cleveland—Terminal Tower Bidg.; Chicago—360 N. Michigan Ave.; St. Lovis—Continental Bldg.; Houston—412 Main St. West Coast: 
Wilson Meyer Co., San Francisco—333 Montgomery St.; Los Angeles—4800 District-Bivd.; Portland —520 S. W. Sixth Ave.; Salt Lake City—73 S. Main St 
Seattle—821 Second Ave.; Canada: P. N. Soden Co., Ltd., Montreal, Quebec—2143 St. Patrick St.; Toronto, Ontario—1498 Yonge St. 


When inquiring check FP 2126A on handy form, pgs. 2-3 


52 


FOOD PROCESSING 





C2) CP eet ee et a ee ot ee et 


Buyers Guide 


GARLIC {see pe gy Flakes) 
Basic Vegetable Prod. Inc. (powder, ground, sliced) 
Del! Food Specialties Company (powder) 
Florasynth Laboratories (artificial oil) 
Gentry Div., Consolidated Foods Corp. 
Griffith Laboratories, Inc. (powder, juice) 
Koch Supplies (powdered) 
GELLING AGENTS (see Pectin) 
American Maize-Products Co. (jell powder) 
The Burtonite op ed (gelatins) 
First Spice Mixing Co., Inc. (gelatin) 
Atlantic Gelatin Diy., General Foods Corp. (gelatin) 
Morningstar Nicol Incorporated 
Seaplant Chemical Corp. (for milk) 
Swift & Company (gelatin) 
GLAZES 
Griffith Laboratories, Inc, (meats) 
Mallet and Company, Inc. (doughnuts) 


GLUCOSE OXIDASE-CATALASE (see Enzymes) 

Fermco Chemicals, Incorporated 

GRITS 

Clinton Foods, Incorporated (refined) 

Corn Products Sales Company (corn) 

Quaker Oats Company 

A. E. Staley Manufacturing Co. (soy) 

GUMS (see Bodying Agents; Irish Moss) 

The Burtonite Company (guar and locust bean) 

General Mills, eee (guar) 

Morningstar Nicol Inc, (acacia, Arabic, carob bean, 
guar, Irish moss extractive, Indian, locust bean, 
karaya, tragacanth) 

Soluble Products Company (instantly soluble Arabic, 
karaya, locust bean, tragacanth, vegetable) 

Stein, Hall & Co., Inc. (Arabic, karaya, locust bean, 
tragacanth, guar) 

Uni-gum Corporation (guar) 

HELIOTROPINE (see Vanilla) 


HYDROLYZED VEGETABLE PROTEIN (see Amino Acids; 
Monosodium Glutamate; Vegetable Protein, Hydrolyzed) 


ICING 
Extrax Company (fudge base) 
Mallet and Company, Inc. (conditioners) 
Nulomoline Div., American Molasses Co. (Practo-ice) 


IRISH a (see Alginates; Bodying Agents; Carragheen; 
Gums 
The Burtonite Company (extractives) 
Morningstar Nicol Incorporated (extractives) 
Seaplant Chemical Corporation (extractives) 
Stein, Hall & Company, Incorporated 
Uni-gum Corporation (extractives) 
LECITHIN (see Antioxidants; Emulsifiers) 
American Lecithin Company, Inc. (soybean) 
A. E. Staley Manufacturing Company 
LOW SODIUM CHEMICALS (see Sweeteners, Non-Caloric) 
Mallinckrodt Chemical Works (ammonium chloride 
and carbonate, calcium gluconate, potassium chloride 
and carbonate, ammonium salicylate, calcium chlo- 
ride for dietetic foods preparation) 


MASA HARINA 
Quaker Oats Company 

METHYL SALICYLATE 
Heyden Chemical Corporation (USP synthetic) 
Monsanto Chemical Company 


MOISTURE CONDITIONERS (see Whey Solids) 
Atlas Powder Company (candy, coconut, icings, fill- 
ings, whips) 
MOLD INHIBITORS (see Enzymes) 
E, I. du Pont de Nemours & Co. (Mycoban) 
Sterol Derivatives, Inc. (bacteriostatic) 
MONODIGLYCERIDES 
Emulsol Chemical Corp. (sodium sulfoacetate; hydro- 
genated vegetable, non-self-emulsifying; BAI _hy- 
drogenated tallow, non-self-emulsifying, plastic lard 
and vegetable) 
MONOGLYCERIDES 
Distillation Products Industries (in flakes and beads) 
Mallet and Company, Inc, (bread emulsifier) 


MONOSODIUM GLUTAMATE (see Vegetable Proteins) 
Ajinomoto Com any, Inc. 
Diamond Crystal Salt Soupens (in salt) 
First Spice Mixing Company, Incorporated 
General Mills, Inc. (mono ammonium glutamate) 
Great Western Sugar Company 
Griffith Laboratories, Incorporated 
Huron sting Com any 
International Minerals & Chemical Corporation 
Morton Salt Company (in salt) 
A. E. Staley Manufacturing Company 
NIACIN (see Vitamins) 


OILS, CITRUS (see Extracts, Essential Oils) 
Borden Co, (powdered lemon) 
meginie Dare Extract Co., Inc. (concentrated) 
Dodge & Olcott, Incorporated (concentrated) 
Florasynth Laboratories (concentrated) 
Fritzsche Brothers, Incorporated 
Givaudan Flavors, Inc. (concentrated) 
Magnus, Mabee & Reynard, Inc. (terpeneless) 
Polak’s Frutal Works, Inc. (concentrated, terpeneless 
and sesquiterpeneless) 
Sunkist Growers, Products Dept. (orange, lemon) 
van Ameringen-Haebler Inc. (concentrated, imitation) 


OLEORESINS (see Flavors; Seasonings; Spices) 
lue Seal Extract Company 
Dodge & Olcott, Incorporated 


(Continued on next page) 


See page 56 for Suppliers’ Addresses 
ARCH, 1955 


When inquiring check FP 2127 on handy form, pgs. 2-3 








NO MATTER HOW YOU 
MEASURE IT 


iS THE STANDARD 
OF QUALITY 
IN ANTIOXIDANTS 


FOR MAXIMUM 
PROTECTION 


Use a Sustane antioxidant in 

your product. A Sustane formulation is 
available for every antioxidant need. 
Whether you are seeking 


Greater stability 

More carry-through 

Complete and ready solubility 
in fats and oils 

No product discoloration 


Lower cost per pound 
of stabilized product 


there is a Sustane formulation to fit 

your needs, Our laboratories are prepared 
“to evaluate samples of your product 
- whether you prefer A.O.M. Stability Tests, 
<' Schaal Oven Tests or actual Co 
© ‘Temperature Storage Tests. Let us help 
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_ Write us today for full details about the 
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Fritzsche Brothers, Incorporated 
Griffith Laboratories, Inc, (capsicum) 
Magnus, Mabee & Reynard, Incorporated 
ONION (see Vegetable Flakes) 
Basic Vegetable Products, Inc. 
Dell Food Specialties Company (powder) 
Gentry Division, Consolidated Foods Corp. 
Griffith Laboratories, Inc, (juice, powder) 
PAPRIKA (see Vegetable Flakes; Spices) 
Gentry Division, Consolidated Foods Corp. 
Griffith Laboratories, Inc. (oleoresin) 
PECTIN (see Gelling and Thickening Agents) 
National Pectin Products 
Speas Company 
Sunkist Growers 
PEPPERS, BELL (see Vegetable Flakes; Spices) 
California Vegetable Concentrates Inc. (dehydrated) 
Costal Valley Canning Company 
Gentry Division, Consolidated Foods Corp. (cayenne, 
chili, crushed red, diced sweet red and green, groun 
hot red, sweet flakes) 


PHOSPHATES (see Disodium Phosphate; Sodium Com- 
pounds) 

First Spice Mixing Company, Inc. (sausage making) 

Monsanto Chemical Company (monoammonium, di- 
ammonium, monocalcium, dicalcium, tricalcium, 
monosodium, disodium phosphates; tetra sodium 
pyrophosphate, sodium tripolyphosphate) 

Victor Chemical Works (monocalcium, hicalcium, di- 
calcium phosphate, USP, tricalcium phosphate, NF, 
sodium iron pyrophosphate, ferric orthophosphate, 
ferric pyrophosphate) 

Westvaco Mineral Products Div., Food Machinery and 
Chemical Corporation (mono, trisodium phophate) 


POLYGLYCEROL (see Stearates) 
Emulsol Chemical Corporation (oleate and stearate) 


POTASSIUM IODIDE 

Chas. Pfizer & Company, Incorporated 
PRESERVATIVES (see Food Acids; Sodium Benzoate) 

Basic Food Materials Incorporated 

Custom Food Products Incorporated 

Dow Chemical Company 

B. Heller and Company 

Koch Supplies (meat and sausage) 

Monsanto Chemical Company (sodium benzoate, USP) 
PROPYL GALLATE (see Antioxidants) 

Eastman Chemical Products, Incorporated 

Goldsmith Chemical Corporation 

Heyden Chemical Corporation 

Mallinckrodt Chemical Works 
PROTEIN, WHIPPING (see Whipping Agent) 


RENNET EXTRACT 
Paul-Lewis Laboratories (for cheese manufacturing) 


RIBOFLAVIN (see Vitamins) 
SAGO (see Starches) 
SALAD DRESSING (see Seasonings) 
Wass Food Products (special meat packers blend, 
carrier for spreads) 


SALT 

Diamond Crystal Sale Company (prepared, iodized, 
with calcium sulfate, with monosodium glutamate, 
with antioxidant) 

E. I. du Pont de Nemours & Co., Inc. (cake) 

International Sale Company, Inc. (evaporated, flake, 
rock, canners tablets, casing) 

Lawry’s Products, Inc. (seasoned) 

Morton Salt Company (99.9% pure, rock, bakers, flake, 
fine flake with antioxidant added, pretzel salt, pop- 
corn salt, calcium sulfate, tri-calcium phosphate) 

Scientific Salting Co., Div., Morton Salt Co. (tablets, 
anti-struvite tablets, calcium chloride, citric acid, 
monosodium glutamate tablets) 


SEASONINGS (see Essential Olls; Flavors; Olls, Citrus; 
—Oleoresins; Garlic; Onion; Chili; Salad Dressing; Spices) 
Basic Food Materials Incorporated 
Custom Food Products (barbecue, chili, sausage) 
Virginia Dare Extract Co., Incorporated 
Dell Food Specialties Co. (chili, curry, garlic, onion) 
Dodge & Olcott, Incorporated (dry soluble, Spisorama) 
a. Fone: (soluble, shicmee ~ beef base) 
irst Spice Mixing Company, Incorporat 
Sede Brothers, Inc. (oils) 
Griffith Laboratories, Inc. (for sausage, soups, salad 
dressings, canned meats, prepared cake mixes) 
B. Heller and Company (sausage, heat-rated, soluble) 
Koch Supplies (meat and sausage, mock chicken leg) 
H. }. ayer & Sons Company, Inc, (natural spice, 
soluble type—salt or sugar base) 
Meat Industries Suppliers 
Preservaline Manufacturing Company (dry soluble, 
natural spice) 
Sheffield Chemical Comper, Inc. (protein hydrolysate) 
Wm. J. Stange Company (C.O.S.:) 
SEQUESTERING AGENTS (see Sodium Hexametaphosphate) 
Monsanto Chemical mpany 


SODIUM BENZOATE (see Preservatives) 
Chemical Corporation (USP) 
- Merck & Company, Inc., Chemical Division 
Monsanto Chemical Co. (USP) 
SODIUM COMPOUNDS (see Low Sodium Compounds) 
E. I. du Pont de Nemours & Co., Inc. (sodium bi- 
carbonate, bisulfite, nitrate, nitrite, phosphate—di, 


sulfamic acid) 
Wyandotte Chemicals Corp. (USP Bicarbonate of soda) 


. 


See page 56 for Suppliers’ Addresses 
















FOAM’S a FUGITIVE! 





from | 
DOW CORNING! 
ANTIFOAM AF 

EMULSION 





Given a chance, a Dow Corning silicone 
defoamer almost always gets its man... 
restores productive capacity previously 
wasted on foam... reduces processing 
time .. . eliminates hazardous boil-overs 
...and at very low cost. For example: 


@ 12 ppm defoam cottonseed oil 
@ 4 ppm defoam fermenting wheat 
@ 4 ppm defoam neoprene latex 
@ 4 ppm defoam paper sizing 

@ .07 ppm defoam vat dies 


The more easily dispersed Antifoam AF 
Emulsion and its parent product, Anti- 
foam A Compound, are physiologically 
harmless. Effective at low concentra- 
tions against the widest variety of 
foamers, they pay for themselves many 
times over. 


see for yourself... 
mail coupon today for 


free sample 
Dow Corning Corporation 
Midland, Mich., Dept. 5703A | 


lease send me data and free sample of | 


Dow Corning Antifoam A Compound 5 
[[] Dow Corning Antifoam AF feat 
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SODIUM HEXAMETAPHOSPHATE (see Phosphates) 
Calgon Incorporated 
Westvaco Mineral Products Division, Food Machinery 
and Chemical Corporation 


SOLVENTS (see Stearates) 
Dow Chemical Company (propylene glycol NF USP) 


SPICES (see Garlic; Onion; Paprika; Peppers; Vegetable 
Flakes; Seasonings; Chill; Celery; Oleoresins) 
Basic Food Materials Incorporated 
Chili Products Company 
Virginia Dare Extract Compeng, Incorporated 
Durkee Famous Foods Div., Glidden Company (bulk) 
First Spice Mixing Company, Incorporated 
Florasynth Laboratories (oleoresin and oils) 
Fritzsche Brothers, Incorporated (compounds) 
Gentry Division, Consolidated Foods Corp. (barbecue, 
special barbecue for potato chive) 
Griffith Laboratories, Inc. (soluble, whole, ground) 
B. Heller and Company (pure) 
Koch Supplies (meat and sausage) . 
Magnus, bee & Reynard, Incorporated (oils) 
H. J. Mayer & Sons Co.‘ (soluble, salt or suaee base) 
Wm, J. Stange Company (50-A microground) 


STABILIZERS 

Alpha Aromatics, Incorporated _ wae 

American Breddo Corp, (resale mix, noveltiés, ice pops) 

American Food Laboratories, Incorporated 

American Maize-Products Company 

Balch Flavor Company (ice cream) 

Basic Food Materials Incorporated 

Bowey’s, Incorporated (ice cream) 

Custom Food Products Incorporated 

Crest Foods Company —- fortified) 

Virginia Dare Extract any, Incorporated 

Extrax Company (instantly soluble for ice cream, 
sherbet, water ice) 

General Biochemicals, Incorporated 

Germantown Manufacturing Company (ice cream, sour 
cream, milkshake, pectin for sherbets) 

Glyco Products Company, Incorporated 

Lanco Products Corporation (for ice cream) 

Meyer-Blanke Company 5 

Morningstar Nicol Incorporated (food, ice cream) 

Seaplant Chemical Corporation (ice cream) 

Soluble Products Company (concentrated for baked 
foods, cheese, ice cream, meat binding, salad dress- 
ing, sherbet, water ice, chocolate milk preparation) 

Stein, Hall & Company, Inc. (for chocolate drink, ice 
cream, meringue, pie filling, icing, jelly) 

Swift & Company (ice cream, frozen desserts) 

Uni-gum Corporation 


STABILIZER, PECTIN (see Pectin) 


STARCHES (see Sago, Taploca) 

American Maize-Products Company (corn) 

Anheuser-Busch Incorporated (corn) 

Clinton Foods, Incorporated (corn) 

Corn Products Sales Company (melding) 

The Emulsol Fas Products Corp. (salad dressing) 

General Mills, Incorporated 

Hubinger Company (molding, pearl, powdered, pre- 
gelatinized, redried, thin boiling) 

Huron Milling Company (wheat) 

Morningstar Nicol Inc. (arrowroot, chlorinated starch, 
drum dried, etherized, potato, pregelatinized, rice, 
sago, soluble, sweet potato) 

National Starch Products Inc. (Amioca, corn, confec- 
tioners, moyiding, waxy maize, tapioca) 

Penick & Ford, Ltd., Inc. (corn) 

A. E. Staley Manufacturing Co. (corn) 

Stein, Hall & Company, Inc. (corn, wheat, potato, 
rice, poovatinwes wheat, tapioca, sago) 

Union Sales Corporation lous 


STEARATES (see Solvents; Polyglycerol) 
Glyco Products Company, Inc. (propylene glycol, 
glyceryl (mono), glyceryl easement 
Sterol Derivatives, Inc. (acetylated stearins) 
Swift and Company (oleo-stearine) 


SUGARS (see Dextrose; Dextrines; Syrup Lactose) 

American Maize-Products Company (liquid, corn) 

Corn Products Sales Company (corn) 

Great Western Sugar Company (bakers, bottlers, can- 
ners; coarse, fine powdered) 

Griffith Laboratories, Inc. (donut) 

Nulomoline Division, American Molasses Company 
(liquid and invert) 
Syrups and Sugars, Inc, (granulated, liquid 
invert, sucrose) 

Sucrest Sugar Div., American Molasses Co. (cane fine, 
extra fine granulated; 6X powdered) 


SWEETENERS, NON-CALORIC (see Low Sodium Chemicals) 
Abbott Laboratories, Chemical Sales Div, (Sucaryl) 
Germantown Manufacturing Co, (diabetic-dietetic 

frozen desserts) 
Heyden Chemical Corporation (saccharin, sodium) 
Monsanto Chemical Company (saccharin) 


SYRUP, CORN (see Dextrose; Sugars) 
American Maize-Products Co. 
Anheuser-Busch Incorporated 
Clinton Foods, Inc. (dextrose, liquid, dried) 
Corn Products Sales Company 
Hubinger Company (unmixed, solids) 
Penick & Ford, Ltd. c. 
A. E. Staley Manufacturing Co. (regular and inter- 
mediate, spray dried) 
Union Sales Corporation (unmixed) 


(Continued on mext page) 


See page 56 for Suppliers’ Addresses 
H, 1955 
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INSTANT STARCHES 


CONFECTIONER’S 
STARCHES 


SPECIALTY STARCHES 





Address: NATIONAL STARCH PRODUCTS INC. 
270 Madison Ave., New York16 © 3641 So. Washtenaw Ave., Chicago32 * 735 Battery St.,SanFranciscoll + and other principal cities. 


When inquiring check FP 2130 on handy form, pgs. 2-3 
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dessert : 


IF YOU MAKE 


yr 


Baking Powder 
Canned Goods 


Confections 


Cream Pie Fillings 
Dusting Starch 
Frozen Pies 

Fruit Juices 


Fruit Pie Fillings 


Glazes 

Gravies and Sauces 
Icings, Meringues 
Meat Binders 

Pail Fillings 
Pudding Desserts 


Salad Dressing 


Sugar 
Syrups and Toppings 


uses a) teeters LRLICILICS 0): £2 
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STARCH PRODUCTS 


CHECK THE STARCHES 


you'd like to know more about for use in: 





















WE RECOMMEND 


Redried Starch ; 


Amioca, Purity D, Clearjel, 
Purity NCS j 


Flojel 60, Flojel 65, Nadex, 
Moulding Starch L 


a PF 


Purity C, Melojel 
Hoosier Powdered Starch | 
Clearjel, Flotex 


Clearjel, Purity D 


soos 


Purity FL, Clearjel, Purity C, 
Melojel 


pm oe ae 


Clearjel, Purity FL 

Clearjel, Flotex 

Instant Jel, Clearjel, Purity FL 
Melojel, Instant Jel 

Purity FL, Clearjel, Purity C 


Instant Jel, Hoosier Powdered 
Starch, Purity C, Clearjel, Purity FL, 
Redried Starch 


Purity PWS, Purity SDW, Melojel, 
Hoosier Powdered Starch, Purity FL, 
Clearjel 


Redried Starch 
Clearjel, Purity D, Instant Jel 
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Best NEW Business? 
—the DIET SHOPPER! 


She can’t (or shouldn’t) use sugar-sweetened products. 
She knows SucARYL—she used it in her home. 
She’ll buy (actually shop for)a SUCARYL-sweetened line. 


Retailers are paying very special attention 

to dieters—shoppers who want sweetness without 
calories as part of their controlled diets. 

It’s a live and sizable market. 


SuCARYL is an entirely new substance— 
Cyclamate—that’s remarkably adaptable to 
standard processing methods. It offers 

clean, sugar-like sweetness— without the bitterness 
or clinging, sharp taste of other 

synthetic sweeteners. 


Timing couldn’t be better for 

establishing your brand. For market facts, 

write for our free new SUCARYL 

booklet: Chemical Sales Division, 

Abbott Laboratories, North Chicago. Ubtrott 


el 


? tha 


oe ee Stop the diet shopper 
iba vhs Li | ‘ d Hy Hi 
re with SUCARYL 


i 
iT 
| { ®Cyclamate, Abbott 
j ; 















When inquiring check FP 2131 on handy form, pgs. 2-3 
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TAPIOCA (see Starches; Dextrines) 
National Starch Products Inc. (starch) 
Morningstar Nicol Inc. (flakes, pearls, powder) 
Stein, Hall & Co. (flour, dextrine, granulated, pearl) 


TENDERIZERS (see Enzymes) 
Basic Food Materials Incorporated 
Custom Food Products Incorporated 
B. Heller and Company (steak seasoning) 


THIAMINE (see Vitamins) 


THICKENING AGENTS (see Gums; Pectin; Alginates; Car- 
ragheen; Starches, Tapioca) 

Custom Food Products Inc. (seasoned) 

Dow Chemical Company (Methocel® NF and HG) 
Morningstar Nicol Inc. (pie) 

Seaplant Chemical Corporation 
Soluble Products Co, (pie, soup, cold milk, whip 
cream) 

Uni-gum Corporation 

VANILLA (see as Extracts) 

Alpha Aromatics, Inc, (pure and imitation) 

American Food Labs. (extracts, powders, concentrates) 
Virginia Dare Extract Co., Inc. (liquid and powders; 
purees, compounds and imitations) 

Dodge & Olcott, Incorporated (concentrates, vanillin) 
Dow Chemical Co. (USP vanillin) 

Flavor Service Co. (extracts, ; and 10 ten fold pure) 
Florasynth Laboratories (pure) 

Food Materials Corp. (extracts, powdered, paste) 
Foote & Jenks, Incorporated 
Fritzsche ‘Brothers, Inc. (pure, imitation, vanillin) 

Givaudan Flavors, Inc. (vanillin) 

Hudson Mfg. Co. (imitation, pure, powders, vanillin 
blends) 

France E. Kellogg Co. (pure extract, concentrated) 

H. Kohnstamm & Company, Inc, (pure and imitation) 

Magnus, Mabee, & Seen. Inc. (imitation flavor) 

Monsanto Chemical Company (vanillin methyl pro- 
tocatechuic aldehyde) 

Parker Vanilla Products (pure, reinforced pure, pow- 
der, synthetic concentrates) 

Polak’s Frutal Works Inc. (pure ten fold. imitation) 

Shulton, Inc. (heliotropine modifier; Vanitrope) 

Sterwin Chemicals, Incorporated (ethyl) 

van Ameringen- Haebler Inc. (pure and imitation) 

— FLAKES, Sane BLENDS (see Garlic; Onion; 
ika; Pi rs 
alifornia Vegetable Concentrates, Inc. 

VEGETABLE PROTEIN ove Monosodium Glutamate) 

B. Heller & Com 

Griffith Laboratories, "Incorporated (hydrolyzed) 

Gunther Products, Inc. (NV protein) 

Huron Milling Company (hydrolyzed liquids, pastes, 
powders, glutamic aci 

A. E. Staley Manufacturing Company (hydrolyzed) 

VITAMINS (see Food Acids, Thiamine, Carotene, Enrichment) 

Distillation Products Industries (distilled A ester 
concentrates, palmitate, acetate; E concentrates, mixed 
tocopherol concentrates) 

General Mills, Incorporated 

Hoffman-LaRoche Incorporated (A, B, C, D, E, 
niacin, thiamine, biotin, sodium ascorbate) 

Merck & Company, Inc., Chemical Division (mixtures 
for flour, corn products, farina, macaroni, wafers for 
bakery products and macaroni; A acetate, palmitate; 
niacin: riboflavin; thiamine) 

Chas. Pfizer & Company, Inc, (Biz, A palmitate, A 
acetate in oil, niacinamide, riboflavin, thiamine) 
Sterwin Chemicals, Inc. (A acetate, palmitate, Bi, Bz, 

Bs. Biz, C, D2, Ds, E, niacinamide, riboflavin, thia- 
mine) 
WHEY SOLIDS (see Moisture Conditioners) 

Bongards’ Cooperative Creamery Assn. (spray dried, 
non hygroscopic powder, condensed) 

Star Valley Swiss Cheese Company 

Western Condensing Company 

WHIPPING AGENT (see Protein, Whipping) 

Glyco Products Co., Inc. (propylene glycol stearate) 

Gunther Products, Inc. . 

Soluble Products’ Co. (meringue, cold milk, whip 
cream) 

Western Condensing Company 

YEAST FOODS 

Griffith Laboratories, Incorporated 

George A. Jeffreys & Company, Inc. (Rapid-Lev, 
Flavene concentrated ferment) 

Vico Products Company (autolysate paste, powder) 


ADDRESSES 


Complete addresses of suppliers listed in Buyers Guide 


Abbott Laboratories, Chem. Sis. Div. 

North were, Illinois 
Alpha Aromatics, 

592 Gates oo ‘Brookyln 21, New York 
National Aniline Div., Allied Chemical & Dye Corp. 

40 Rector Street, New York 6, New York 
Ajinomoto Company: Inc. 

30 Broad Street, New York 4, New York 
American Breddo C 

450 West 31st St. "Tw York, New York 
American Food Laboratories, Inc. 

860 Atlantic Ave., Brooklyn, New York 
American Lecithin C y, Inc. 

57-01 32nd Avenue, ee - : 2. ..Y, 
American Maize-Products 

250 Park Avenue, New Your 17 17, New York 











‘FOOD PROCESSING 


i 




















wh wi pt ut 7.7 ut oe ae an _- # 






Cc 


Cc 


Vi 


Ss 


-— - 12 2 £2 


, 












Buyers Guide 


n Molasses Company 
Ameo Wall Street, New York 5, New York 


Anheuser-Busch, Inc. } 
St. Louis 18, Missouri 
d Company y 
ie “Sockyar s, Chicago 9, Illinois 
Atlas Powder Company 
Wilmington 99, Delaware 
Flavor Company 
0 01-05-05 Adams Street, Pittsburgh 33, Pa. 
Basic Food Materials, Inc. 
Vermilion, Ohio 
Vegetable Products, Inc. ; 
on, Mantgomery St., San Francisco 4, Calif. 
. Berghausen Chemical Co. 5 
ee W Mitchell Ave., Cincinnati 32, Ohio 
Seal Extract Co. 
Orambridge 39, Massachusetts 
Bongards’ Cooperative Creamery Association 
Bongards, Minnesota 
Borden Company 
is0 Madison Avenue, New York 17, New York 
"s, Inc. eo 
Ors Orleans Street, Chicago 10, Illinois 
Brookdale Laboratories 
222 Sylvan Road, Bloomfield, New Jersey 
The Burtonite Company 
P, O. Box 7, Nutley 10, New Jersey 
Calgon, Incorporated 
s Fourth "lames, Pittsburgh 22, Pa. 
California Almond Growers Exchange 
Sacramento, California 
ifornia Vegetable Concentrates, Inc. : 4 
as © Box 149, 2067 Clarendon Ave., Huntington Park, Calif. 
Chautauqua Products, Inc. 
Mayville, New York 
Chili Products Inc_ ; 
1841 E, 50th Street, Los Angeles 58, Calif. 
Chok-A-Fizz Products Co. we 
4508 S. Ashland Ave., Chicago 9, Illinois 
Clinton Foods Inc. 
Clinton, Iowa 
Corn Products Sales Compan 
17 Battery Place, New Fork 4, New York 
Costal Valley Canning Co. : ; 
P. O. Box 1348, Oxnard, California 
Crest Foods Co. 
Ashton, Illinois 
Croda inc, ss 
51 Madison Avenue, New York 10, New York 
Custom Food Products, Inc. : _ 
701-709 N. Western Ave., Chicago 12, Illinois 
Virginia Dare Extract Company, Inc. 3 
882 Third Avenue, Brookyln 32, New York 
Dell Food Specialties Company _ i . 
203 Public Service Bldg., Beloit, Wisconsin 
Charles Dennery, Inc. 
P O Box 538, 516-526 Magazine St. New Orleans 1, La. 
Diamond Crystal Salt Co. 
St. Clair, Michigan : 
Distillation Products Industries, Div. of Eastman Kodak Company 
755 Ridge Rd. West, Rochester 3, N. Y. 
Dodge & Olcott, Inc. 
180 Varick Street, New York 14, New York 
Doughnut Corp. of America, Downyflake Breader Mix Div. 
45 W. 36th St., New York 18, N. Y. 
Dow Chemical Company 
Midland, Michigan 
Dow Corning Corporation 
Midland, Michigan 
E, F. Drew & Co., Inc. 
15 East 26th St., New York 10, New York 
E. 1, du Pont de Nemours & Company, Inc. 
Wilmington 98, Delaware 
Durkee Famous Foods, Div. of The Glidden Co. 
2670 Elston Avenue, Chicago 47, Illinois 
Eastman Chemical Products, Inc., Sub. of Eastman Kodak Co. 
260 Madison Avenue, New York 16, New York 
Emulsol Chemical Corporation . 
59 East Madison Street, Chicago 3, Illinois 
The Emulsol Egg Products Corporation 
59 East Madison Street, Chicago 3, Illinois 
Extrax Company 
360 Furman Street, Brooklyn 1, New York 
Fearn Foods Inc. 
9353 Belmont Avenue, Franklin Park, Illinois 
Felton Chemical Company 
559 Johnson Avenue, Brooklyn 37, New York 
Fermco Chemicals inc. 
4941 S. Racine Avenue, Chicago 9, Illinois 
First @ Mixing Co., Inc. 
19 ee, Street, New York 13, New York 
Flaverex Co., Inc. 
302 South Central Avenue, Baltimore 2, Md. 
Flavor Service Co. 
297 East Erie Street, Milwaukee 2, Wisconsin 
Florasynth Laboratories, Inc. 


900 Van Nest Avenue, P. O. Box No. 12, New York 62, N. Y. 


food Materials Corporation 
2521-27 West 48th Street, Chicago 32, Illinois 
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and cut your 


flavor costs 







with VANITROPE 


Fifteen to 25 times stronger than vanillin, Vanitrope 






AVE ae 







enhances flavors while reducing flavor costs as much 







as 50%. This unique brand of propenyl guaethol, 






perfected in the Shulton research laboratories, is now 
internationally recognized — and used. 








Vanitrope is widely employed by bakers, confectioners, 
ice cream and extract manufacturers, and others. If 







your products can benefit from high quality vanilla 






effects achieved with lower costs... Vanitrope will 







do the job. Vanitrope also can serve effectively as 
a principal component in coumarin replacements. 







Vanitrope is manufactured from readily obtained raw 
materials. It is stable in quality, price and availability. 











Sample, brochure and technical service available on request. 







































SHULTON, Inc. 


FINE CHEMICALS DIVISION 


Plant: Sales Office: 
Route 46, Clifton, N.J. 630 Fifth Avenue, New York 20, N.Y. 




















When inquiring check FP 2132 on handy form, pgs. 2-3 
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“It’s Revolutionizing the 
Mexican Food Industry! ”’ 


aay 


manufacturers of 
Tamales, Tortillas, 
Corn Chips and all 
foods requiring 
corn masa. 


Penree 


POOP OOO OE OEE mmne ee 


SIMPLY ADD 


HARINA | z= 
makes Real Corn Masa 
INSTANTLY! 


Now, at last, Mexican food manufacturers have found a basic 
way to speed up production on foods made with corn masa. 
Quaker Masa Harina simplifies masa preparation to one 
easy, labor-saving operation . . . just add water and mix! 
Cuts masa production time from hours to minutes! 


no more 
spoilage waste. 


no more 
overnight prep- 
aration of masa. 





Now, Mexican food manufacturers can set daily production 
schedules accurately, sure of fresh masa supply automatic- 
ally. Waste is eliminated. Operating costs are cut. 


And, manufacturers like the dependable results-from using 
Quaker Masa Harina. The same uniform product every time 
a batch is mixed! Quaker Masa Harina never varies. Makes 

: over 450 pounds of real corn masa from 200 pounds of 
Masa Harina . . . always the same fine-grained, light and 
clean corn masa with the genuine flavor and aroma. 


Quaker Masa Harina is the first dry corn 
AMPLE tortilla flour ever offered by a major mill- 
or Mase Harine |} ing company. Exclusively patented process. 
address: Quek at Made only by The Quaker Oats Company. 


A New Product of 


The Quaker Qats Company 


CHICAGO, ILLINOIS 








Buyers Guide 


Foote & Jenks, Inc. 
241-255 W. Euclid Avenué, Jackson, Michigan 
Fritzsche Brothers, Inc. 
76 Ninth Avenue, New York 11, New York 
General Aniline & Film <e 
435 Hudson Street, New York 14, New York 
General Biochemicals, Inc. 
Laboratory Park, Chagrin Falls, Ohio 
Atlantic Gelatin, Div. General Foods Corporation 
Woburn, Massachusetts 
General Foods, Franklin Baker Div. 
15th & Bloomfield Sts., Hoboken, New Jersey 
General Foods, Walter Baker Div. 
Pierce Square, Dorchester 24, Massachusetts 
General Mills, Inc. 
400 Second Avenue South, Minneapolis 1, Minnesota 
Gentry, Div. Consolidated Foods Corporation 
Box 2076, Terminal Annex, Los Angeles 54, Calif. 
Germantown ores pany 
5100 Lancaster Avenue, Philadelphia 31, Pa. 
Givaudan Flavors Inc. 
330 West 42nd ae New York 18, New York 
Glyco Products C 
ae Court Street, he 1, New York 
yey Div., Meletio Seafood Corp. 
ons Si Street, St. Louis 1, Missouri 
Goldsmith Chemical C 
as Waverly aoe New York 14, New York 
The Goody Com 
560 Olson Hig Hivew, Minneapolis 1, Minnesota 
The Great Western Company 
1530 Sixteenth St., Denver, Colorado 
The Griffith Laboratories, Inc. 
1415-31 West 37th Street, Chicago 9, Illinois 
Gunther Products Inc. 
600 East Main Street, Galesburg, Illinois 
B. Heller & Company 
Calumet Avenue & 40th St., Chicago 15, Illinois 
Heyden Chemical Corporation 
342 Madison Avenue New York 17, New York 
Hoffman-la Roche, | 
Roche Park, ‘Nutley 10, New Jersey 
The Hubinger Company 
Keokuk, Iowa 
The Hudson Manufacturing Company 
6310 N. Lincoln ao Moron’ Grove, Illinois 
The Huron Milli 
9 Park a New Yorke York %, New York 
Hurty-Peck & 
1423 Naomi Rn: Indianapolis 7, Indiana 
International Minerals & Chemical Corporation 
20 North Wacker Drive, Chicago 6, Illinois 
International Salt Company, Inc. 
Scranton, Pa. 
George A. Jeffreys & Co., 
Salem, Virginia 
Robert A. Johnston Company 
Milwaukee 1, Wisconsin 
France E. Kellogg Co. 
121 North ~~ Milwaukee 2, Wisconsin 
Kelco Compan 
31 Nassau Street, New York 5, New York 
Koch Supplies Inc. 
2520 Holmes St., sae City 8, Missouri 
H_ Kohnstamm & Co. 
83-93 Park Place, New “York 7, New York 
Vv. & E. Kohnstamm, | 
329 Canal Street, New York 13, New York 
Koppers Company, 
Pittsburgh 19, ciel 
Krim-Ko Corporation 
4830 South Christiana Ave., Chicago 32, Ill. 
Lanco Products Corporation 
448 West 31st Street, New York, N. Y. 
Lawry's Products, Inc, 
568 San Fernando Road, Pree City, Calif. 
Magnus, Mabee & Reynard, 
Ie Deschecenes Stsout’ Now York 15, New York 
Mallet and Compan 
601 East General ET Testes a Pittsburgh 12, Pa. 
Mallinckrodt Chemical Work 
Second and Mallinckrodt Scs., St. Louis 7, Mo. 
Marbert Products, Inc. 
ae E, Lombard Street, ae 2, Maryland 
. J. Mayer & Sons Co., 
Mos South Ashland Avene, Chicago 36, Ill. 
Mc Fruit Products C 
BK... urch Street, Evansion, Illinois 
Mines, Meaivenet 
2 Ss. “Ashland mae “Chicago 9, Ill. 
Pr & Co., Inc., Chemical Div. 
ure aoe aie 


“oe yO Russell Sontte , St. Louis 4, Missouri 
Modern Maid Food. Products Inc. 

110-20 — Sc., — 12, N. Y. 
R. G. Moench 


11 Park Place, New York 7, New York 


Monsanto Chemical Company 
St. Louis 4, Missouri 

















How can you retar 
rancidity and 
extend the shelf 
life of high-fat, 
low-moisture foods? 








Use 


DIAMOND 
CRYSTAL 
SALT with 


antioxidant! 


S Potato chips, pre- 
pared mixes, nuts, and many other 
products that are high in fat and low 
in moisture are often spoiled by ran- 
cidity and the development of oxida- 
tive “off” flavors. These factors reduce 
the shelf life and profit margin of 
many food products. 

Diamond Crystal Salt with 
ANTIOXIDANT will help to avoid these 
problems! 

Diamond Crystal Salt with 
ANTIOXIDANT is as simple to use as 
plain salt. If sodium chloride is used 
in your processing, this antioxidant 
medium will fit into your operation : 
without extra equipment or labor. | 

Diamond Crystal Salt with 
ANTIOXIDANT is economical. For ex- | 
ample, the extra cost involved in salt- | 
ing potato chips is only about 7¢ per 
100 Ibs. of chips! This is a small cost | 
to minimize “returned goods,” and to 
assure the factory-fresh flavor of your 
product. 

The effectiveness, ease of use, and 
economy of this new salt will more 
than justify its test in your operation. 
Samples are available upon request. 
Send for yours today! 


Write to 
TECHNICAL SERVICE DEPT. H 





DIAMOND CRYSTAL SALT CO. 
ST. CLAIR, MICHIGAN 







When inquiring check FP 2134 
on handy form, pgs. 2-3 
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Buyers Guide 


ingstar, Nicol, Inc. 
MeO West 5ist Street, New York 19, New York 


Salt Company 7 i 
Mae 5. La Salle Street, Chicago 3, Illinois 
Mutual Citrus Products Co. 
Anaheim, California 
ional Pectin Products Co. 
“ae Cullerton St., Chicago, Ill. 
1 Starch Products Inc. 
mae Medison Avenue, New York 16, New York 
Nestle Company, Inc. 
” William Street, White Plains, New York 
ymann-Buslee & Wolfe, Inc. 
M000 Northwest Highway, Chicago 31, IIl. 
H. R. Nicholson Company 
ag South Gay Street, Baltimore 2, Maryland 


Norda, Incorporated 
601 W. 2éch Street, New York 1, New York 


burn Company inc. 

Pel Ww. oth Street, P. O. Box 65, Fort Worth 1, Tex. 
Parker Vanilla Products 

1600 Rose Street, Baltimore 13, Maryland 
Paul-Lewis Laboratories, Inc. . ; 

4253 N. Port Washington Ave., Milwaukee 12, Wis. 
Penick & Ford, Ltd., Inc. 

420 Lexington Ave., New York 17, New York 
Chas. Pfizer & Co., Inc. 

630 Flushing Avenue, Brooklyn 6, New York 
Polak & Schwarz, Inc. 

667 Washington Street, New York 14, New York 
Polak’s Frutal Works Inc. 

Middletown, New York 
Preservaline Manufacturing Company 

Flemington, New Jersey 
Quaker Oats Company : 5 

336 Merchandise Mart, Chicago 54, Illinois 
Refined Syrups and Sugars Inc. 

Federal Street, Yonkers, New York 
Rohm & Haas Company [ 

Washington Square, Philadelphia 5, Pa. 
Scientific Salting Div., Morton Salt Company 

1530 Hedley Besset, St. Louis, Missouri 

Chemical Corporation 

63 David Street, New Bedford, Massachusetts 
Sethness Products Company 

1300 Division Street, Chicago 22, Illinois 
Sheffield Chemical Company Inc. 

Norwich, New York 
Shell Chemical Corporation 

50 West 50th Street, New York 20, New York 
Shulton, Incorporated 

Route 6, Clifton, New Jersey 
Soluble Products Co. 

360 Furman Street, Brooklyn 1, New York 
Speas Sompony 

2400 Nicholson, Kansas City 1, Mo. 
A. E, Staley Mfg. Company 

Decatur 60, Illinois 
Wm. J. Stange Co. 

342 N. Western Ave., Chicago 12, Illinois 
Star Valley Swiss Cheese Co, 

Thayne, Wyoming 
Stein, Hall & Co., Inc. 

285 Madison Avenue, New York, N. Y. 
Sterol Derivatives, Inc. 

3626 Medford Street, Los Angeles 63, Calif. 
Sterwin Chemicals Inc. 

1450 Broadway, New York 18, New York 
Sunkist Growers, Products Dept. 

Ontario, California 
Swift & Com 

Union Stock Yards, Chicago 9, Illinois 
Takamine Laboratory, Inc. 

Clifton, New Jersey 


Triad Laboratories 

530 Thirty-fourth Street, Union City, N. J. 
Uni-gum Corporation 

75 West Street, New York 6, New York 
Union Sales Cor tion 

Columbus, Indiana 
Universal Oil Products Company 

30 Algonquin Road, Des Plaines, Illinois 
van Ameringen-Haebler, Inc. 

521 West 57th Street, New York 19, New York 
R. T. Vanderbilt Co., Inc. 

230 Park Avenue, New York 17, New York 
Vico Products Company 

415 West Scott Street, Chicago 10, Illinois 
Victor Chemicals 
re N. Wacker Drive, Chicago 4, Illinois 

Baki Com 

367 Soathoce Bird. "New York 54, New York 
Wass Food Products 
come W. Randolph Street, Chicago 7, Illinois 

estern Condensi Com 

Box 739, doolanen. Wisconsin 


Westvaco Mineral Products Div., Food Machinery & Chemical Corp. 


161 East 42nd St., New York 17, New York 
Wyendette Chemicals Corp. 
yandotte, Michigan 












‘Spice Shipments 
are not always the same... 





BUT CONTROLLED EXTRACTION ASSURES 
UNIFORMLY PURE, POTENT PEPPER FLAVOR 


IN SOLUBLIZED ; Yb 


Pepperoyal is no ordinary soluble pepper. Use the same amount of 
Pepperoyal in every batch of your product, and every batch will smack 
of the same pure pepper flavor. 

True, it is processed from prime quality pepper berries. But, its real 
quality distinction originates in the Griffith laboratories. The potency, 
purity and uniformity of pepper flavor in Pepperoyal is controlled by 
our exclusive process of extraction.* It assures you of the same flavor 
quality in every shipment of Pepperoyal, or any of Griffith’s Solublized 
Seasonings. 

A real contribution to the flavor control of your products! Let’s 


talk about it. 
* Patent Applied For. 


THE 





LABORATORIES, INC. 
in Canada — The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St. » NEWARK 5, 37 Empire St. >» LOS ANGELES 58, 4900 Gifford Ave. » TORONTO 2, 115 George St. 
Laboratorios Griffith do Brasil, S.A.—Caixa Postal 300 Mogi das Cruzes, Est. S. P., Brasil 


When inquiring check FP 2137 on handy form, pgs. 2-3 















custom-built units 
simplify handling of food ingredients 






, Add Favor Magic 
a with AJI-NO-MOTO 


Over the years, leading chemists and production 
managers for well-known food processors have 
used this vital seasoning to assure perfect and 
unique flavor in their food products. That season- 
ing is world-famous AJI-NO-MOTO. 


Sanitary throughout, they protect quality, 
contribute to accurate formulation, cut waste 
and keep production moving 











Their flavor secret can be yours . . . when you use 
AJI-NO-MOTO, the priceless ingredient that in- 
tensifies the true flavor of canned, packaged or 
frozen foods. 













A pure vegetable product. AJI-NO-MOTO is high- 
ly concentrated and economical to use. Safe with 
any foods, in any climate . . . and it does not con- 
flict with dietary restrictions. Use the favorite of 
food processors everywhere — use AJI-NO-MOTO! 









For information write: 
The Original 







Mone Sodiem AJINOMOTO CO., INC. 
99+% pure 30 Broad Street, New York 4, N.Y. 







MADE EXCLUSIVELY BY AJINOMOTO CO., INC., TOKYO, JAPAN 






When inquiring check FP 2138 on handy form, pgs. 2-3 







Stainless trough eliminates manual 
handling in transferring ‘‘sponge” 
from fermenting room for dumping 
into automatic mixers. Troughs 
were designed to exact requirements 
of Fischer Baking Co., Newark, N.J. 







View of trough in fermenting room 
shows how one end hinges down to 
allow quick dumping while one side 
is built to lower for quick, thorough 
cleaning. Troughs are mounted on 
easy rolling casters 


alphabetical 
















Base cakes for National Biscuit 
Malomars receive gentle handling 
in galvanized perforated bottom 
trays. Note perfect nesting that as- 
sures stability even though trays are 
tiered 10 high 





. . . for alphabetical index of all processes, mate- 
rials, services, and equipment discussed in this 
issue’s editorial columns and advertisements, turn 
to page 113. “Quick-locator” starting on that page 
was a feature in FOOD PROCESSING years ago. 
It means extra work for the Editors, but it helps 
you, the reader, in finding what you want ... in a 
hurry! 





Supplies of salt, soda for crackers 
are handled in stainless steel bins 
holding between 400 and 500 |b. 
Each bin is carried in special caster- 
mounted frames that roll easily and 
hold bins at height and angle con- 
venient for dispensing contents 















FOOD PROCESSING 





60 1955 Buyers Guide for Ingredients begins on page 49 








ee Talk about service—we even help you plan sider liquid sugar, during equipment layout and 
ahead!” exclaims your Flo-Sweet Engineer. “That's installation, up through carefully timed deliveries — 
why, when you use Flo-Sweet, you get greater sat- the Flo-Sweet technical staff is at your service. Here 
isfaction at every step. From the time you first con- are six important ways they can help you save.” 

























For handling ingredients such as marshmallow, 10 FORMULA CONVERSION STORAGE 
. ; Frreesempleserkig tos toe ia dae = Flo-Sweet specialists readily Flo-Sweet’s huge storage 
convert your present dry sugar facilities free you from carrying 






formulas to liquid. costly sugar inventories. 











SUGAR SYSTEM LAYOUT DELIVERIES 
Flo-Sweet engineers’ quarter century’s Flo-Sweet has set the pace 
experience with liquid sugar systems for the industry in prompt 

saves you time and expense. liquid sugar deliveries. 






















“MUST” READING FOR EVERY SUGAR USER: This authoritative new 
manual contains over 200 pages of detailed information on the design, 


SPECIAL EQUIPMENT 


Design and installation installation and operation of liquid sugar systems. It covers the use of 
of special sugar handling and liquid sugar in major food 


processing equipment are routine industries, provides a 


procedures for Flo-Sweet engineers. wealth of technical data 
on liquid sugar itself, 



















Custom-built weigh tables and other equipment at 
Horn & Hardart contribute to close control of weigh- 
ing and formulating operations 












and gives specific infor- 





mation on performance 





RESEARCH 


Flo-Sweet laboratory technicians reference work for 
have long experience in every food tech- 
helping customers solve 

problems involving sugar. 


YRUPS & SUGARS, Inc. 


YONKERS, NE W VY @ ae 





and costs. A valuable 





nologist’s library. 
Price $5.00. 









At Life Savers Corp. stainless steel boxes are used 
to transfer mints to packaging section. Product is 
never touched by human hands 









SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
FROM YONKERS — PITTSBURGH —TOLEDO— DETROIT 







Equipment in stainless steel or other metals 
is fabricated to requirements by Glasco 
Equipment Corp., Dept. FP, 2 Wait St., 
Paterson, N. J. For more information check 
FP 2139 on handy form, pages 2 and 3. 


















When inquiring check FP 2140 on handy form, pgs. 2-3 
1955 Buyers Guide for Ingredients begins on page 49 
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Just imagine soup concentrate in a packet that’s soluble, odorless, tasteless, nontoxic. 


Think of other package uses: Powdered soap or detergents, 
sugar, puddings and desserts, pharmaceuticals. 


—or any product added to water in fixed amounts. 


They’re all possible with new edible films 
that are derived from Glycerine or using Glycerine as a plasticizer. 


The unique balance of properties that won such wide acceptance for Glycerine 
in the past continues to open new doors to chemical progress. In paints, foods, 
pharmaceuticals, packaging . . . for tomorrow's surge of new specialties . . . 
in formulations and reactions yet unknown. Nothing takes the place of Glycerine. 
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HYGROSCOPICITY + STABILITY ° 


HYDROXYL RATIO * 


HUMECTANT ° 


ANTI-FREEZE * AUK 


YD BASE ° 


LITY * 


1 POWER * VISCO CARRIER * 


SOLVEN 
\TY ° TASTE * MW/ 


EMOLLIENT * 


20-page booklet on \ 
Glycerine for product ~- 
conditioning 


16-page booklet on 
Glycerine properties 
and applications 


12-page booklet on 
Glycerine standards 
and specifications 





For your free copy of any or all of these booklets write: GLYCERINE PRODUCERS’ ASSOCIATION + 295 Madison Ave., New York 17,N. Y. 





When inquiring check FP 2141 on handy form, pgs. 2-3 
1955 Buyers Guide for Ingredients begins on page 49 
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ingredient feature 


Common Sense 
(Continued from page 29) 


This includes the important decision as to whether 
the crops in question should benefit man directly 
or should be for his indirect use in the. form of 
food for animals to be used for meat or dairy 
products, 


2. Make the best possible use of natural foodstuffs 
as sources of nutrients by the judicious employment 
of every processing procedure that increases the 
use, palatability, or benefits of food. The prepara. 
tion of fresh frozen, dehydrated, and canned foods 
are also reasonable methods of prevention of loss 
of food supplies—even if at the expense of some 
nutrients. Cold sterilization of foods by exposure 
to ionizing radiations may become a practical bene- 
fit of this atomic age, and studies of these methods 
should be expanded. 


3. Enrich or fortify natural foods by the consid- 
ered addition of essential nutrients in the event 
the selection of natural foods does not supply an 
adequate dietary, and where a dietary deficiency 
exists. An effective vehicle for the additive must 
be available, preferably one that normally con- 
tains the nutrient in question. 


4. Carry on an active educational campaign de- 
signed to improve knowledge of foods and nutti- 
tion. 


Each of the first three procedures involves the 
evaluation of the facts of each separate additive 
question. At every turn one must make a decision: 
What levels of arsenic or of lead residues from 
spraying are to be tolerated? Which chemical, if 
any, is safe and proper for use to prevent loss 
of freshness in bread? Should soft drinks be 
sweetened with chemical, non-nutritive sweetening 
agents? Should food additives in the form of 
vitamins be used if there is the theoretical possi- 
bility that an existing dietary deficiency can be 
alleviated by some other means—such as by a 
drastic change in national eating habits? What 
about the use of antibiotics in foods intended for 
human consumption? 


The answers to these questions require not only 
opinion, knowledge, and facts, but also judgement. 
Therefore, these types of questions should be an- 
swered by competent authority in the form of 
panels of responsible and qualified individuals, 
whose primary concern is the public welfare. 





NEXT MONTH... 


Another spotlight feature—this time emphasizing the 
Packaging Section. It's chock-full of actual problems 
solved by food processors, and “How they did it". 
Look for these case-histories, new packaging tools, 
and management aids. 
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Here’s a quick look at 
articles appearing in 
other technical and busi- 
ness magazines .. . 
selected by the Editors 





Steam blanching of peas increases 
retention of nutrients 


Blanching peas with steam instead of hot 
water results in greater retention of 
soluble solids and of vitamin content 
and also reduces counts of bacterial 
spores in the blanched product. This has 
been at least suspected for some time, 
but application has been held back by off 
flavors resulting from steam blanching. 
3 pages, 3 tables, process diagram, 2 
graphs. (“Food Engineering,” January 
1955, page 105) 


Pneumatic dunnage helps 
in loading cars 


Rubberized fabric bags four feet square 
are packed in small spaces in freight cars 
and in vans, then inflated to fill the space 
and cushion the load. Thicknesses of 12, 
24, and 36 inches are available. 1 page, 
2 photos. (“Modern Materials Han- 
dling,” January 1955, page 75) 


New edible synthetic casing 


Sausage casing of alginate (a seaweed 
derivative resembling agar or pectin) is 
now commercially available. It has the 
uniformity of diameter and_ thickness 
expected of synthetic casings but, being 
edible, need not be removed from the 
sausage. 1 page, 1 photo. (“National 
Provisioner,” January 15, 1955, p 26) 


When to harvest beets 


Processors normally pay one price for 
beets in a specified small size range, a 
substantially lower price for a medium 
size range, and nothing for beets over 
a specified maximum size. A New York 
study of when to harvest for maximum 
return to the grower showed that as the 
season progressed, the percentage of 
small beets in the harvest decreased 
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from contemporary publications 


but the actual toms per acre of the 
small beets remained substantially con- 
stant. Total return, therefore, increased 
until the large beets started growing 
over the maximum size. 2 pages, 1 
table, 1 photo. (“The Canner,” Decem- 
ber 27, 1954, page 9) 


Central down-time recorder 
helps to locate troubles 


Installation of a central down-time re- 
corder shows management what ma- 
chines are idle and when. Patterns 
shown by the records help to analyze 
the difficulties causing down-time so 
that ways can be found to eliminate 
them. This has reduced unnecessary 
down time an estimated 10% for a 
meat packer. 5 pages, 6 photos, 2 
charts. (“Food Engineering,” December 
1954, page 64) 


Quick test for 
lima bean maturity 


A sample of freshly harvested lima beans, 
when chopped into a slurry with alcohol 
and examined under a low-power micro- 
scope, shows patterns in its starch grains 
which change with increasing maturity. 
This test performed on samples from the 
field can be used to time harvest. 1 
page, 6 drawings of starch grains. (“Food 
Technology,” January 1955, page 45) 


Continuous vacuum bleaching of oils 


A new process for bleaching animal or 
vegetable oils by continuous, counter- 
current treatment with adsorbent clay 
in a vacuum gives a product lower in 
color, peroxide value, and free fatty 
acid than atmospheric kettle bleaching. 
Cost is materially lower than either at- 
mospheric or batch vacuum kettle bleach- 
ing. 6 pages, 3 tables, 3 flow diagrams, 
5 graphs. (“Journal of the American Oil 
Chemists’ Society,” January 1955, p. 1) 
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endless variety of others 
are package-wrapped 


eo beady Tor market / 


AUTOMATIC — continuous rotary motion provides 
amazing, new, high speed wrapping production — 
eliminates counter-acting motion that causes 
material breakage and machine down-time. 





“FLOAT WRAPPING — packages products of 
regular or irregular shape without breakage or 
crushing whether product is hard, soft, firm 

or brittle. Size change-overs accomplished 

with minimum down-time. 


MEATS AND 
BACON 


POSITIVE SEALING — by heat, glue or crimping 

keeps moisture where you want it—in or out. 

Sanitarily protects against dirt, dust and handling. ‘ 
Ends may be flared, folded under or diamond " 
_ folded — longitudinal seams heat or glue sealed. 


SAVES LABOR . . . MATERIALS — push button, 
automatic feeds permit one person operation 

and tending of several machines at the same time. 
And, because no stiffeners are required, unless desired, 
savings of 25 to 50% in materials are effected. 


USES ALL MODERN WRAPS — Cellophane, 
glassine, foils, films, polyethylenes and others. 
Electric registration accurately positions 
pre-printed or attached labels. 


DAIRY PRODUCTS 
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SOAP AND 
TOILETRIES 





FOR THE ARMED FORCES 
We are contributing to the na- - 
tion's defense program by pro- 
viding a large part of our in- 
creased production facilities for 

building precision armaments. 
revised free 


Write for a 
your copy. 






New! 


Completely 













NEW YORK: 55 WEST 42 STREET 





When inquiring check FP 2142 on handy form, pgs. 2-3 




























SALAD 
PACKAGING 
MACHINES 


For the larger food concern, it’s the DS-1— 

a new filler that reduces hand labor and increases 
efficiency in the pre-packaging of Salads, Gelatin 
Desserts and other delicatessen items. The DS-1 


automatically dispenses, fills, caps and codes ; 
up to 35 cartons per minute. It handles plastics 
as well as all other popular style containers. 
Operation is simple and easy. One man handles 
the complete job. Every DS-1 is equipped with 
the new Fr 


riangle Vacuum Capper. 





NEW 
Low cosT 





For the smaller food concern, it’s the DM-1— 
a low cost, semi-automatic filler that bolts down 
onto any work table or bench. The DM-1 has 

a guaranteed output of up to 19 accurately 

filled cartons per minute. It, too, handles plastics 
as well as all other popular style containers: 
Operation is simple, easy and requires the 
services of only one man. The DM-1 is now 
available on a 30 DAY FREE TRIAL. 


Return the coupon 
for complete information 
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When inquiring check FP 2143 on handy form, pgs. 2-3 





















Large or Small 
Food Concern 





F PACKAGE MACHINERY CO. q 
i 6638 W. Diversey Ave., Chicago 35, Illinois i 
j Information Please! On the NEW DS-1 and DM-1 | 
1 TRIANGLE FILLERS i 
1 Company | 
: Address 
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Here is package and contents; slip containing “how-to-use" information and perforated 
packer's number is also inserted 


High-transparency Saran inner bag is electronically 
sealed at one end only; other end is folded close, which 


keeps the grahams fresh, 


Honey, molasses, malt syrup make Salerno gra- 
ham crackers tasty, but also help make them 
hygroscopic. The grahams require positive protection 
from moisture — but the Salerno-Megowen Biscuit 
Co., (Chicago) didn’t like to have their customers 
breaking open the protective film, then finding that 
the unused crackers were soggy when later used. 














but allows use and re-closure 


Salerno has overcome this objection with its patented 
Saran bag, which is sealed at one end only. The other 
end is folded over immediately after filling. The 
housewife, instead of tearing the package to open it, 
merely unfolds the one end, removes a portion, and 
re-folds the open end. 


The Salerno packaging line consists of eighteen girls 


4@ View of packaging line at Salerno-Megowen where 
grahams are placed in bags 


Close-up of packaging mandrel — one pound of 
crackers is placed in channel, a bag slipped 
over mandrel. Crackers and bag are then re- 
ww moved, and the open end closed by folding 
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A GRADE FOR 
ALL CANNING 


TEMPERATURES 
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Tear-resistant, transparent Saran bags for Salerno 
grahams are made and sealed electronically by this 
high speed bag forming machine 


who place one pound of crackers in a stainless steel 
mandrel, then slip a bag over mandrel and crackers 
(see photo). Bagged crackers are then slipped off 
mandrel; and the end folded. Filled bag is placed 
in a tuck-flap printed carton. 


The Saran bags are made at Salerno as needed, using 
a machine which makes the bags and seals them 
electronically. In addition to low moisture vapor 
transmission properties, the Saran material has high 
tear resistance and transparency. 


(Simplex bag forming machines are manufactured 
by Simplex Packaging Machinery Corp., Dept. FP, 
534-23rd Ave., Oakland, Calif. . . . or for more 
information check FP 2144 on handy form, pages 
2 and 3.) 


(Saran packaging film is manufactured by The Dow 
Chemical Co., Dept. FP, 1000 Main St., Midland, 
Mich. . . . or for more information reader may 
simply check FP 2145 on handy form located be- 
tween pages 2 and 3.) 


Fills hot, cold semi-liquid foods 
rapidly, accurately — no aeration 


Can fillers for rapid, accurate transfer of liquid 
and semi-liquid food products into containers 
of various sizes and shapes are the subject of 
four-page bulletin. A half-dozen installations 
are pictured and briefly described. These in- 
clude syruping and juice filling on pineapple 
line, saucing beans, and packaging baby foods. 
There is a detailed explanation of the auto- 
matic filling cycle under which hot or cold 
products are packed without aeration. Size range 
is from 1 oz to 5 gal. 


“Canning for Profit” is issued by Horix Mfg. 
Co., Dept. FP, 20 Greenway Drive, Corliss 
Station, Pittsburgh 4, Pa. When inquiring spec- 
ify FP 2146 on handy Reader Service slip, pages 
2 and 3. 
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AT HIGH SPEED “ 


Whether you're labeling at 35° or 150°, on terne 
plate, tin cans or glass . . . at 100, 200 or 400 cans per 
minute—Swé#ft’s new label is news for your labeling 
requirements. 

Built for speed, Swift's new, improved Hot Pick-Up 
Gums are resin-based for instant grab . . . come in 
convenient chunk form for quick, uniform melt down 
and easy use. From Grade C (cold cans) to WR 
(wide-range), there’s a grade to meet your canning 
temperature and speed requirements. 

As smooth machining as they are versatile, Swift's 
Pick-Up Gums do not string or build up. They're 
strong on tack, non-foaming and Jong in mileage 
economy. 

Remember, too, that Swift's adhesives and glue 


mT 









CENTENNIAL LAP END PASTES 0 EVERTITE 
Company 
Address n iil 
City Zone State 
Your name 
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SWIFT & COMPANY, 
Adhesive Products Dept. 
4115 Packers Ave., Chicago 9, Ill. 


USE THIS COUPON FOR FURTHER INFORMATION 


naa 






© SWIFT 
K-UP GUMS 





products serve packing and packaging needs in all 
phases of the food industry. From labeling to ship- 
ping, to easy opening, the name Swift means quality, 
service and dependability. 

SWIFT’s Lap End Pastes. Fast machining, quick, 
strong tack—for a wide variety of label stocks. Rust 
inhibited, water resistant, and resins for difficult 
surfaces. 

SWIFT’s Easy-Open case sealer. No opening tools 
required . . . tug breaks the seal. 

SWIFT’s Evertite plass labeling adhesives. Three 
grades serve wide range of machining and label stock 
requirements. Write today for the new bulletin on 
Swift’s quality canning adhesives. 


Please send further information on the following products: 


(1 HOT PICK-UP GUMS 


© EASY OPEN CASE SEALER 





When inquiring check FP 2147 on handy form, pgs. 2-3 





VERY LABELING NEED 
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no-down time here... 





high-speed bottling maintained 
with plenty of reserve 





















Centralized feed and discharge 
unite six labelers as one in 400 
bottle-per-minute operation 


~~ we ——_- ee a 





These six machines pictured above, arranged in 
tandem, label 360 12-ounce bottles per minute 
at Falstaff Brewing Corporation’s Plant No. 6 
in San Jose, Calif., with plenty of reserve pro- 
duction capacity to meet any contingency. A 
centralized feed and discharge evenly and gently 
distributes bottles in parallel into each unit. 


, +cat feat 


Since bottling line speed is maintained even I 
when one labeler is temporarily inactive, sched- P 
uled production is assured. Labeler has line 









capacity up to 400 bottles per minute. ' 
(This World six-unit tandem labeler is manu- I 
9 factured by the Economic Machinery Corpora- 

tion, Dept. FP, 60 Fremont St., Worcester 3, 
Your specialty foods are e hostess delight in Mass. . or for more information check FP I 

2149 on handy form, pages 2 and 3.) 
Continental tailor-made packages 
I 
Is your product listed here? As oven as not, your special treats reach the songs table or living 
room in their original, go-to-market packages. That’s why Continental r 
, 

Let us show you containers designed for: * designers and lithographers take infinite pains to make your package Richter’s Bakery adds trips j 
ry bread pen oo — look at home in the finest surroundings. Naturally, we follow through to re-usable cartons ( 
oak bread nut bread potato chips with deliveries at your convenience. And if you’d like help with re- Labels clearly indicate contents of bread [ 
Micceae’ a.  <- search and engineering, that’s available too—tailored to suit your cartons 0 
fruit cake peanuts syrups particular needs. We'll be glad to show you what our packages can do , bei 

and many other food specialties for your product, anytime. Just call your nearest Continental office. Problem: § Coding bakery shipping cases is gen- 


erally done by rubber-stamping name of contents 
on re-usable carton before each trip. Richter's 
Bakery in San Antonio, Texas sought a better way 


CONTINENTAL(C ‘ Ade COMPANY of doing this, since stamp mark often became 





E Divi smudged or over-marked — causing mistakes in 
astern Division: 100 East 42nd Street, New York 17 ‘denti . , “es 
Central Division: 135 So. Lo Salle Street, Chicago 3 identification and making carton less attracti 
Pacific Division: Russ Building, San Francisco 4 - Solution: _—_ Richter’s adopted pressure-sensitive 






coded labels on their cartons. Labels are shaped 
to indicate contents for nine different products. 
They are placed in printed squares on end of 








When inquiring check FP 2148 on handy form, pgs. 2-3 
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packaging 


Label shape indicates carton contents, ranging from 
white round-top bread (left) to dinner rolls (right) 


carton, starting in upper left-hand corner and pro- 
gressing through 45 spaces provided. 


Results: Cartons are now quickly and easily 
identified — stay clean because of no smudging. 
Employes prefer new method — contents are 
readily identified, and cartons get more careful 
handling, which lengthens life of cartons. They 
now average 25 to 30 trips each. 


(Labels are manufactured by the Avery Adhesive 
Label Corp., Dept. FP, 1616 S. California Ave., 
Monrovia, Calif. . . . or for more information 
check FP 2150 on handy form, pages 2 and 3.) 


Fills plastic squeeze bottles 
automatically—at rates 
to 60 per minute 


Uses: _ Filling polyethylene squeeze bottles with 
any liquid or semi-solid. 


Features: Fully-automatic filling machine, with 
conveyor, handles 40 to 60 containers per minute; 
manual model will fill from 15 to 30 per minute. 


Description: Inexpensive filling unit, called the 
Simplex, comes equipped with cone or “U” shaped 
hoppers, or intake can have direct flow-line con- 
nection. Machine also handles 2, 4, or 8-oz glass 
jars as well as plastic bottles. 


(Filling machine is a product of F. L. Burt Co., 
Dept. FP, 571 7th St., San Francisco, Calif... . 
or check FP 2151, pages 2 and 3.) 


NEXT MONTH — 


Watch for report on new Librascope filler for liquids 
and semi-solids, announced at Canners Show by W. 
F, & John Barnes Co. This machine, which has sim- 
ple valve arrangement for increased sanitation and 
easier take-down for cleaning, will handle up to 800 
cans per minute. 


nS 
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TWO-STORY TEST DROP in Gair container starts here 


CERAMIC MUGS plunging to pavement in novel test. 


NO BREAKAGE ofter Gair container hits pavement 


Ceramic mugs 
tumble 
two stories - 


no damage ! 


New shipping container 
holds breakage claims 
to phenomenal 0.035% 


That’s the happy ending to L. G. Balfour 
Company’s long search for the safest practical 
way to ship ceramic mugs. 

General Manager Ed Holder faced a twofold 
packaging problem. First, ceramic mugs need a 
lot of protecting in transit. Second, the package 
had to take three different styles and sizes of 
mugs. 

Gair came up with the answer to both prob- 
lems with one ingeniously die-cut interior pack- 
ing piece which cushions the mugs from all 
shocks. Out of 150,000 units shipped in the new 
container, only 53 breakage claims have been 
made. Also, since no partitions have to be set 
up and no excelsior or paper-stuffing is used, one 
packer now does the work of four previously 
required. 

Whether it’s protection, display or delivery 
you're looking for in a shipping container, Gair . 
has the experience and facilities to give it to 
you. Write us. $C.5.1 


GAIR CONTAINER PLANTS: Cambridge, Mass. * Cleveland, Ohio *« Holyoke, Mass. * Los Angeles, Cal. * Martins- 
ville, Va. * No. Tonawanda, N.Y. « Philadelphia, Pa. « Portland, Conn. * Richmond, Va. * Syracuse, N.Y. * Teterboro, N.J. 


enct 186, i 
SHIPPING CONTAINERS 


 —— 


FOLDING CARTONS ¢ PAPERBOARD 
ROBERT GAIR COMPANY, INC. © 155 EAST 44TH STREET e NEW YORK 17, N.Y. 


When inquiring check FP 2152 on handy form, pgs. 2-3 












to protect 
the most 
delicately- 
flavored 

foods... 












Porcelainized 


PAPER 
CONTAINERS 











*A special plastic-coating process 











Your best frozen food specialty sometimes is no better than the package 
that protects it. Plastic-coated containers, that have a porcelain-like finish, 
are a new packaging idea from Sealright. The plastic-coated container is 
one of the greatest innovations to hit the industry in years. Scores of packers 

of hard-to-package foods are already proving... 


IN “SEE-THRU” 
WINDOW COVERS 


Sealright containers are easily adaptable for high speed 





filling equipment or manual handling. 


Sealright 


PLASTIC-COATED PAPER CONTAINERS 


! 
! 
| 
l 
| 
I 
. 
| City, Kansas—Sealright Pacific, Ltd., Los Angeles, California— 
! 
| 
| 
| 
{ 
! 
! 





Please send me some samples and more information on 
Sealright’s'newest idea in paper packaging for frozen food. 






Na 
— Oswego Falls Corp.—Sealright Co., Inc., Fulton, N. Y., Kansas 
a a 
Canadian Sealright Co., Ltd., Peterborough, Ontario, Canada. 
Address 
City....__ Zone State 








When inquiring check FP 2153 on handy form, pgs. 2-3 









Package NEWS-OF-THE-MONTH 


Tips and pointers . . . what's new 
in products and package design 
. .. and “where-to-go’’ for more 
information 








Here’s newest idea in com 
chips from Good Foods, Inc., 
(8511 Steller Drive, Los 
Angeles): ‘“‘Spicees’” — fla 
vored with Lawry's seasoned 
salt (it contains 17 ingredi- 
ents, including spices and 
herbs). Top of the can (1# 
coffee style) is lithographed 
to gain display value on lower shelves, and features tie-in 
advertising with Lawry's. Seasoned salt is product of 
Lawry's Products, Inc., Dept. FP, 568 San Fernando Rd, 
Los Angeles . . . or check FP 2154 on Readers Service slip. 





Clear plastic 16 oz container 
has reached the throw-away 
class—container and lid can 
be purchased for a little bet- 
ter than 414c per unit in mil- 
lion quantities. Clear 2 oz 
container and leak-proof pol- 
yethylene lid (in colors) can 
be obtained for as low as 
1.9¢ per unit, say the manufacturers, Massachusetts Plastic 
Corp, Dept. FP, Ludlow, Mass. . . . or check Readers 
Service slip FP 2155 on handy form, page 2 and 3. 





Fudge keeps soft and fresh 
indefinitely in this familiar 
package, which finds applica- 
tion in yet another industry. 
Calculated to appeal to the 
family take-home trade, fudge 
is being introduced by Deb's 
Candiés, Inc., Evanston, Ill. 
“When opened, it’s fresh as 
when made,” say Deb's of the candy.. Packaged in Saran 
film, a product of Dow Chemical Co., Dept. FP, Midland, 
Mich. . . . or check FP 2156 on Readers Service slip. 





Tray-type carton for celery 
hearts solves tough display 
and packing problem, at Tri- 
Counties Packing Corp. of 
Calif. Acetate overwrap adapts 
well to high speed automatic 
lines. Tray is printed in two 
colors on white laminated 
board with protective end 
flaps. Carton is product of Marathon Corp., Dept. FP, 
Menasha, Wis. . . . or check FP 2157 on handy form. 





Sales up 10% when amber cellophane is used for packaging 
wheat bread, reports Jones Bros. Bakery, Inc., Greensboro, 
N. C. . . . and stales dropped 50%, (From The Lassiter 
Letter, ‘published by Lassiter Corp., Dept. FP, 350 Fifth 
Ave., New York, N. Y. .. . or check FP 2158.) 
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FILL ANY SIZE — ANY TYPE 
PACKAGES 


ToT t,o eb 


/ 


p ¢ SEEDS « TEAS « COFFEE 
e FROZEN FOODS « BEANS 

e SPICES « SOUP MIXES 

e PEANUTS « POPCORN ETC. 


NOW Available— 

A Complete Line of WHIZ-PACKER 
Automatic —Semi-Automatic, Net 
Weighing and Volumetric Package 
Filling Equipment and Accessories. 


Meet your production requirements with WHIZ-PACKER 


Speed up your production line 
Fill any size, any type packages, 
With the best of accuracies 


BENCH MODEL—One of 
the many WHIZ-PACKER 
Filling machines. 


FLOOR MODEL 


Send product sample and package for 
model recommendation, complete de- 
tails and prices. No obligation of course. 


RAZIER & SON 


20-01 Industrial West « Allwood, Clifton, N. J. 


When inquiring check FP 2159 on handy form, pgs. 2-3 
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packaging 


Pail packages cookies 
then beach sand 


A laminated fiber pail, with red 
metal bottom, cover and pail deco- 
rated with color printed cellophane 
laminated wrapper stimulates im- 
pulse sale of children’s toy cookies 
with its reuse feature as a child’s 


beach pail. 


This package for Sunshine toy 
cookies is calculated to be a must 
for mothers of children of appro- 
priate age when mass-displayed in 
food markets. 

(The pails are a joint production 
of the Shellmar-Betner Division of 
Continental Can, 100 East 42nd 
Street, New York 17, N. Y. and 
The Cellu Fibre Can Co. ... or 
check FP 2160, pages 2 and 3.) 


Considerations when using 
one-way glass bottles 


Advent of tin cans for carbon- 
ated beverages renews competing 
interest in no-deposit, no-return 
glass bottles. Marketing con- 
siderations for their use are 
discussed in 28-page brochure. 
Subjects listed are distributing, 
bottling operations, package 
development, and pricing. 


“One-Way” brochure is avail- 
able from Owens-Illinois Glass 
Co., Dept. FP, 14th & Adams 
St., Toledo 1, Ohio. Specify FP 
2161 on form, pages 2 and 3. 








Atlanta e Boston e Umeapl e@ Dall: 
New York @ Philadelphia @ St. Louis e San Francisco @ Seattle @ Montreal e Toronto 


COMPLETE PACKAGING 
IN A SINGLE MACHINE 


The COMPAK automatically forms, fills and seals the package 
with each cycle, producing sales-appealing, hermetically sealed 
packages at a rate of from 40 to 150 per minute. This com- 
pletely automatic operation will save products, labor and 
material. The Hayssen COMPAK readily handles all heat 
sealing packaging materials and their laminations. It has a 
wide size range from 34” x 24” long to 744” x 14” long, em- 


ploying a simple hand crank package length adjustment, and - 


the low silhouette places all parts within easy reach. 


HAYSSEN “COMPAK” packages anything: 
Solids, Liquids, Semi-Liquids and Powders... 


cake mix ¢ cereals ¢ chemicals ¢ cheese 
cocoa ¢ coffee * cough drops ¢ crackers 
cranberries ¢ dessert mix « dried foods « ex- 
tracts « flavoring powders « frosted foods 
fresh fruit ¢ fresh vegetables « gelatin « hard- 
ware ¢ ice cream mix ¢ jams and jellies 
macaroni ¢ malted milk « marbles « marsh- 
mallows ¢ mincemeat ¢ nuts and nut meats 
peanut butter ¢ pie crust mix ¢ popcorn 
preserves ¢ pretzels « rice « sauces ¢ seeds 
shortening * soup mix ¢ sugar e tapioca « tea, 
and hundreds of others. 

For use with the COMPAK, Hayssen has 
an extremely accurate, heavy-duty Scale Feed 
and improved Volumetric, Auger, Pump Feeds. 


See it in Operation—AMA-NPE show, Chicago, April 18-21—Booths 1167-1171 


IIFGC. COMPAIIG — 


Dept. FP-3, SHEBOYGAN, WISCONSIN 


e Denver e Detroit e Los Angeles e Minneapolis 


When inquiring check FP 2162 on handy form, pgs. 2-3 
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PROBLEM: Tear-proof end-fold 


on Canco packages 





SOLVE 
complicated packaging 


problems easily 


with BATTLE CREEK CGeet@mmacwt 7Zéwe— 
PACKAGING MACHINES 














A tough problem 
solved through Battle 
Creek “Continuous Flow’ packaging, creating a well- 
sealed package on a recessed metal end. Paper is re- 
cessed into the depression in the end of the can and 
firmly sealed with metal pads formed to fit the end of 
the package. Punchings, breaking or loosening of the 
fold in shipping and in the retail display case is prac- 
tically eliminated. Speeds up to 130 packages per minute 
can be obtained on the Battle Creek Model 51. 



















PROBLEM: Package loose 


cookies at high speeds.with 
minimum breakage 



































PROBLEM: Skin-tight wrap 


on sliced bacon package 


Cards are automatically fed and loose cookies are gently 
cradled through the sealing operations without damaging 
or disarrangement because of the “Continuous Flow’ 
operation of the Battle Creek Model 43 packaging ma- 
chine. A perfect wrap is obtained at speeds as high as 
60 per minute. Single units or multiples up to a maxi- 
mum of twenty on flat cards may he packaged. 






Through the new exclusive paper tension con- 
trol, the Battle Creek Model 201 Bacon Pack- 
aging Machine gives you “tension wrap,” the 
tightest bacon wrap available. During the 
wrapping process air is virtually removed and 
the result is a neater, more eye-appealing 
package, which forestalls the tendency of 
bacon to turn dark or rancid due to excessive 
oxidation. More than 45 skin-tight wraps per 
minute are possible. 










PROBLEM: High speed wrapping of 
irregularly shaped textile products 







Sparkling overwraps aid self-service merchan- 
dising of textile products. The Battle Creek 
Model 47B provides these selling packages at 
speeds up to 70 per minute. Using an inex- 
pensive bottom card, the irregular shape of 
the product is compensated for in the Battle 
Creek Model 47B and as a result, each pack- 
age is perfectly wrapped, sealed, and deliv- 
ered to the customer unsoiled. 







These are only typical prob 
lems solved by Battle Creek 
Packaging engineers. A let- 
ter describing your personal 








packaging problem will 
bring you obligation-free 
packaging consultation. 





BATTLE CREEK 
packaging machines, ine. 


400 MERRILL PARK 
BATTLE CREEK, MICH. | 


Qi ZT SS 


FOOD PRODUCTS: TEXTILE MEAT 
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When inquiring check FP 2163 on handy form, pgs. 2-3 
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Pulling tear strip opens case 
of frozen foods in seconds 


Pull tabs used by Dulany 
end need for opening tools 


In an effort to save retailers time and labor, 
tear strip cases are now used by John H. Dulany 
& Son, Inc., Fruitland, Maryland. No special open. 
ing tools are required — case is opened simply by 
pulling tab of pressure-sensitive filament tape, 
which is laminated to inside surface of case. 


Tab is located at H-type die-cut on side of case, 
Tape must be pulled in two directions — one 
tape tears back through the manufacturer's joint, 





Tear strip container is plainly marked with instruc- 
tions for opening. Tabs are merely pulled, one to the 
left and the other to the right 


the second tears around four sides of the case. 
Opening divides case into two equal halves for 
easy accessibility. Tape is unaffected by low tem- 
peratures of freezing. 


(Scotch brand tear strip tape is manufactured by 
Minnesota Mining & Manufacturing Co., Dept. 
FP, 900 Fauquier St., St. Paul 6, Minn. . . . or 
for more information check FP 2164 on_ handy 
form, pages 2 and 3.) 


Electronic welder seals bags 
continuously without sticking 


Designed for high speed production lines, elec- 
tronic closing machine handles bags at speeds up 
to 60 feet per minute. Bags are carried through 
the machine by continuous belts and positioned 
between an over-riding buffer strip which prevents 
contact between plastic bag and electrodes, thus 
eliminating sticking and wrinkling. 

Welder weighs 220 lb, measures 35” x 33” x 60”. 
Unit is mounted on column, providing height ad- 





NEXT MONTH— 


The spotlight will be on Packaging. A prominent fig- 
ure in the packaging field will forcefully present, 
with examples, how top management may be miss- 
ing big-money dividends by paying too little attention 
to Packaging Technology. 
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packaging 


Instant STARLAC 


NONFAT DRY MILK SOLIDS 


noisture! 


New package keeps 
free from harmful 











Filled open-top bags are fed either manually or auto- 
matically to gripping belts at left 












justments over 24” range. Head angle can also be 
adjusted through arc range of 36° from vertical. 












(Model 525 Ectrotherm Continuous Electronic 
Bag-Top Welder is manufactured by Electronic 
Processes Corp., Dept. FP, 1025 San Antonio 
Road, Los Altos, Calif. . . . or for more informa- 
tion check FP 2165 on handy form, pages 2 & 3.) 


Plastic-coated milk cartons, 
closers now supplied for 
smaller dairies 








Material coated by Riegel Paper 
Corporation, New York, N. Y. 






















Packaging in plastic-coated milk cartons is now 
within range of the small dairies. The cartons come 
to the dairy already formed, with the foil-protected 


Before placing its new Instant “‘Starlac”’ nonfat dry polyethylene resin. The construction of the bag, 
milk solids on the market, the Borden Company, from the outside to the inside, is as follows: pouch 
working closely with its suppliers, developed an paper, “‘Alathon,” aluminum foil and “‘Alathon.”’ 


pou - ene clos ed. Filling is cane lished additional package for its nonfat dry milk solids. The one coating of ‘“‘Alathon” bonds the paper to 
through the Opposite corner. Two companies can The texture of new Instant “‘Starlac’’ would sift the foil. The other coating of ‘“‘Alathon”’ of one mil 
presently furnish filling-sealing machinery for man- through most packages, so precautions were taken thickness on the inside of the bag, permits trouble- 
along these lines. It was also necessary to take pre- free, sift-proof heat sealing. This coating also keeps 

cautions against moisture, because once the mois- the super-fine powder in and locks moisture out. In 

ture content of the powder rose above 3.5%, unde- addition, ‘‘Alathon” contributes strength and flexi- 

sirable lumping would occur. bility to the package during the forming operation. 

Several packaging ideas were tried experimen- Perhaps the unique properties of coatings of 


tally and found wanting. Then a package consisting Du Pont “‘Alathon” will solve your packaging prob- 
of a one-pound board carton with an inside bag lems. For full information, just mail the coupon 
was designed. The bag is made from a lamination below. ES ae Sag 
of two base materials and two coatings of ‘“‘Alathon’”’ 


E. I. du Pont de Nemours & Co. (Inc.) 
Which type of Polychemicals Dept. 544, Du Pont Bldg. 
Wilmington 98, Delaware 





package are you 
Please send me information on the properties and ad- 
interested in? vantages of ‘‘Alathon” polyethylene resin. 
Plastic milk containers are filled, sealed in this unit 0 Multi-wall bags Name. 











Machi . 0 Board cartons 

: nery Co., Dept. FP, 6633 West Diversey Ave., © Board trays Company 
Chicago 35, Ill. and Mojonnier Dawson Co., Dept. C Fiber drums 

FP, 9151 Fullerton Ave., Franklin Park, Ill. (Seal- C Corrugated boxes en 
king milk cartons are manufactured by Sealright — 

Co, Inc., Dept. FP, Fulton, N. Y. . . . check FP 

#166 on handy form, pages 2 and 3.) 
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When inquiring check FP 2167 on handy form, pgs. 2-3 
BEARCH, 1955 | 



















Angelus 
Seamers 














Model 40P-DF 


Forcan closing and 
can making. Auto- 
matic Rotary Seam- 
er with disc feed for 
round cans 2%” to 
4%” in diameter and 
up to 275 cans per 
minute. 
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More canners and can manufacturers through- 
out the world are switching to Angelus Seamers 
for greater production economies, lower invest- 
ment costs and minimum maintenance. Angelus 
Seamers, the products of more than 40 years of 
experience in developing and manufacturing, are 
the ultimate in simplified, rugged, efficient design. 












Model 40P-MSLF 


With chain feed for 
can closing only. 
Automatic Rotary 
Seamer for round 
cans 2%” to 4%” in 
diameter and up to 
275 cans per minute. 









Investigate the advantages of low cost production, low cost invest- 


ment, and low cost maintenance with Angelus Automatic Seamers. 


Write today for complete details on models and 
an Angelus Engineered Application Recommendation. 


Mo ELWS 


Sanitary Can Machine Company 
Cable Address “Angelmaco” Western Union Code 


1900 Pacific Boulevard + . £4 Sets ae Oat 


When inquiring check FP 2168 on handy form, pgs. 2-3 
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Drums painted after fabrication 
for greater sanitation 







Treatment with rust-inhibitor 
adds months to life 


Maximum cleanliness in steel drums is assured 
by special treatment in manufacture. Key to 
treatment is fabrication of drums before they are 
cleaned and painted, since forming operations 
tend to damage coatings. 





Drum at left was coated with phosphate anti-rust solu- 

tion prior to painting, shows little or no rusting after 

year's exposure in an industrial area. Ordinary un- 

treated drum at right shows considerable wear after 
few months’ exposure 


After washing with alkali to remove dirt and 
grease, scale is removed from the already-fabri- 
cated drums. They are then treated with rust-in- 
hibiting phosphate solution which combines with 
steel to form coating. Exterior finish is then ap- 
plied and drum is ready for shipment. 


(Drums are manufactured by United States Steel 
Products Division, United States Steel Co., Dept. FP, 
30 Rockefeller Plaza, New York 20, N.Y. ... 
or check FP 2169 on handy form, pages 2 and 3.) 


(Phosphate coating is manufactured by American 
Chemical Paint Co., Dept. FP, P.O. Box 301, 
Ambler, Pa. Check FP 2170 on form, pgs. 2 and 3.) 


No bottom, center seams 
on transparent film bags 


Now available is a bag machine for making trans- 
parent and translucent film gusset bags without 
bottom or center seams. New construction greatly 
improves sift-proof qualities. Printed sales mes- 
sage can be used on both sides of bag. 


(The Renka bag machine is available through 
Geveke & Co., Dept. FP, 25 Broadway, New York 
4, N.Y. : . . or for more information check FP 
2171 on handy form, pages 2 and 3.) 
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packaging 


Tape forms waterproof seal 
for plastic produce bags 


Design special dispenser for tape, 
speeds sealing operation 


Pressure-sensitive pa- 
per tape is now be- 
ing used by many 
southern packers for 
sealing polyethylene 
bags containing pro- 
duce items, such as 
carrots, beets, onions, 
peaches, and others. 
Key to this use is 
development of dis- 
penser for tape. Unit 





Twisted neck of full bag is 


inserted in sealing slot resembles ordinary 
where movable jaws crimp ‘ ; 

: tape dispensers but 
tape around neck, bring " : : 
sticky surfaces together differs in having 


a sealing slot behind 

cut-off blade. Chief 
advantage is formation of moisture resistant seals 
at same operating speeds as stapling (25% fast- 
er than twist-type closures). Cost of taping and 
stapling are about the same. 
Taping operation is simple—consisting primarily of 
placing twisted neck of bag in sealing slot where 
movable jaws crimp tape around neck. 


Dispenser measures 10” x 214” x 6”, accommodates 
60-yard rolls of 34” or 14” wide tape—one roll 
will tape 1240 bags. Unit can be bracket-mounted. 


(Dispenser and tapes—Nos. 246 & 250, are manu- 
factured by Minnesota Mining & Manufacturing Co., 
Dept. FP, 900 Fauquier St., St. Paul 6, Minn. . 

or for more information check FP 2172 on handy 
form, pages 2 and 3.) 


*“THAT’S INTERESTING” 


Chicks, pigs gain more on less feed, 
thanks to scientific research 


Comparison of results of yesterday's animal feeds and those 
of today are striking. In 1932, it required 20 weeks and 
23 Ib of feed to produce a 5 lb fryer. Today birds of this 
weight are produced at 13 weeks on 16.5 lb of feed. In 
Swine feeds too, progress has been great. The 1910 ration 
produced but 0.45 gain daily on feed efficiency of 870 Ib 
per 100 Ib of gains. The 1953 ration produced 1.81 Ib 
daily on 344 Ib of feed per 100 Ib gain. (From address 
by Dr. G. P. Whitlock of Merck & Co., Inc., on “Vita- 
mins and Growth Factors” before Commercial Chemical 
Development Association and Chemical Market Research 
Assn., Jan. 20, Chicago. ) 


(Continued on page 117) 
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GENERAL OFFICE: 600 Morgan St. 
Keokuk, lowa 






ELIMINATED 


through improved packaging 


The Scott-Rice Company of Tulsa, 
Oklahoma, manufactures and dis- 
tributes steel tubefile cabinets. 
Until recently, they packaged their 
cabinets in wood crates, and re- 
ceived damage claims on one out 
of every two shipped. In addition, 
the product was large, light and 
fragile — difficult to. package by 
the cumbersome wood crate meth- 
od. Then a Hoerner packaging 
engineer stepped in, studied the 


Scott-Rice problem and recom- 
mended a method of packaging in 
corrugated containers. In the eight 
months since Scott-Rice switched 
to Hoerner, not a single shipping 
damage claim has been reported! 
What’s more, two men can package 
the cabinets in Hoerner containers 
in one fourth the time it formerly 
took. Major benefit: better satisfied 
customers through Hoerner pack- 


aging. 


* The Hoerner Packaging Engineer responsible: Mr. M. C. Catron 







HOW A HOERNER PACKAGING ENGINEER CAN HELP YOU! 


If your company packages things, whatever they are, simply 
ask us to have a Hoerner Packaging Engineer come in 
and make an objective study of your packaging operations. 
It won’t cost a cent, or obligate you in any way. It can 
mean an increased margin of profit through savings in labor 
and material costs and prevention of shipping losses. 
Just write to one of the Hoerner plants listed below. 


SALES OFFICES: 209 S. LaSalle St., Chicago 4 


50 E. 42nd St., New York 17 
328 Park Avenue, Urbana, Ohio 


BOXES, INC. 


PLANTS—Keokuk, Des Moines, and Ottumwa, lowa 
Sand Springs, Oklahoma; Minneapolis, Minnesota 
Fort Worth, Texas; Sioux Falls, South Dakota 
Fort Smith and Little Rock, Arkansas 


Packaging Engineers Designers and manvyfacturers of corrugated boxes. 


When inquiring check FP 2173 on handy form, pgs. 2-3 
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GLASCO 
Zt Dependable Coupee 


for FOOD PROCESSING 
METAL EQUIPMENT 


fn 







Stainless Steel 
Milk Tank 
With Strainer. 


a 


Trays and Tote 
Boxes. 






Dry Ingredient Con- 
tainer. 

For almost half a century, 
many of the country’s lead- 
ing processors and commer- 
cial handlers of foods have 
looked to GLASCO for the 
finest quality metal handling 
equipment. 

Specialists in the fabrica- 
tion of precision-made equip- 
ment, Glasco offers a rare 
combination of modern plant 
facilities, trained and experienced craftsmanship, and thorough 
knowledge of metal characteristics. Quality of materials, work- 
manship, and finish is guaranteed. 


Whether the equipment you require is simple or intricate 
in design, large or-~small, GLASCO will fabricate it precisely 
to your specifications. 


lt will pay you to consult Glasco when 
you need metal handling equipment. 
, 


Write for free folder “Metal Equipment 
for Processing and Handling of Foods’ 


GLASCO EQUIPMENT CORP 


T STREET - PATERSON 4 


Phile Aree RODUC New York State 
1200 Commerciat Trust Bidg . Nase —- te 
Pritedelpme 2. Po 7 


Albeny 4," ¥ 
ae eae ” i Ge. 44 Norwood Piece. Greenville, ‘ Cer. 


inderhil!, 446 Stotier Bidg, Besten, Mer 










Hern 
Mere 


When inquiring check FP 2174 on handy form, pgs. 2-3 
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Weight of trailer load at each of four points is 
taken by calibrating instrument and then moving 
selector dial to cell's assigned number 





In this installation weight sensing cell is placed 
beneath each corner of platform. Signals from all 
four are summarized on one indicator 


i materials handling 





View shows how housing, containing sensing cell, is 
installed in trailer suspension. This close control avoids 
overloading at any point 





Portable weighing platform and indicator operate 
from I10v ac or 6v battery. Indicator may be in- 
stalled at remote point 


trucks weigh own loads 
electronically 


— readings shown on dashboard dial 


Weight sensing cells built into suspension mem- 
bers. Cell units also incorporated into portable 
platform scales for use in materials handling 
and processing applications 


An extremely compact indicator brings electronic 
weighing out of the laboratory for common place 
daily use, It simplifies a wide range of weighing 
Operations encountered in processing, determining 
weights of grain and feed in bins, and in checking 
loads of over-the-road trucks and trailers. The in- 
dividual mechanism will support and indicate loads 
up to 20 tons (units are also available for loads 
up to 40 tons). For many of their applications the cell 
units are built into a small platform only 11” x 


14” x 314” high, having a carrying weight of only 
45 lb. Dial cabinet weighs only 6 Ib and is fur- 
nished with cord for easy plug-in. It is available 
for operation from 110v ac or from 6v battery. It 
can be used adjacent to loads to be weighed or may 
be located at a remote distance. 


Units are calibrated for .25% to 1% full scale 
accuracies. State laws require .2% for buy and 
sell purposes, but these units are not offered for 
that purpose, 


No vacuum tubes or other fragile parts are em- 
ployed. An essential linear response is produced 
by the device's circuits. This response is particu- 
larly desirable where printing or recording mecha- 
nism is to be attached. 


/ 





/ FOOD PROCESSIN 














Portable electronic scale is used here to estimate 
loads in handling bags of potatoes 


Features of this electronic weighing method make 
it exceptionally advantageous to fleet operators. 
For many truck weighing and other general ap- 
plications the platform unit is used. For terminal 
service the platforms are installed in connection 
with small ramps or inserted into shallow 3” deep 
grooves into terminal apron over which the trucks 
are rolled. 


Sensing units can also be built right into trailer 
suspension. Typical of such applications are instal- 
lations recently made for a major truck line operat- 
ing in the West. Cells are also built into trailer 
landing gear support legs of this operator's equip- 
ment. This set-up permits weighing trailer at the 
dock as it is being loaded. In other words, trans- 
lation of load at landing gear is made into king- 
pin loads. Dock superintendent can walk along 
line of trailers, plug indicator into fitting at rear 
corner post of trailer and weigh all four points 
of trailer at a time during loading job. 


Dial mechanism is easily adjusted. When load has 
been placed on platform or on a cell a dial is turned 
until the indicating meter centers. A pointer above 


the dial shows the exact load on the remotely lo- 
cated cell. 


Eventually it is planned that all these individual 
trailer weighing operations can be plugged into a 
materload control system and all trailers guarded 
automatically and simultaneously by one instrument 
located in the dock superintendent's office. 


Another type of large platform installation can be 
made by placing four weight sensing cells under each 
of four corners of the platform (see illustration). 
Signal from these four cells is gathered into one indi- 
cator and the total summarized and shown automat- 
ically and immediately on a large dial. Such an in- 
stallation is more expensive than those where each 
of the four cell readings are taken separately. 


(Continued on next page) 
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A Better Buy With Local Supply 
—Genuine crank Farts 





Your local Clark dealer provides service 
facilities that have been developed for your 
needs. You expect the best from your 
Clark trucks and your Clark dealer is 
there to see that you get it. You get a 
complete service package at your local 
Clark dealer. 





A BETTER BUY WITH 


LOCAL SUPPLY—-GENUINE CLARK 


LARGEST SUPPLY— Your local Clark dealer’s parts 
inventory is based on machine population. You get 
mobile service for emergencies . . . for preventative 
maintenance at your plant. ‘ 


QUALITY PARTS—Your source for Genuine Clark 
parts. Designed specifically for your equipment. . . 
engineered to outlast, outperform any substitutes. 


ONE SOURCE—for quality rebuild- 
ing, maintenance, parts, and mobile 
service. Complete, modern facilities 
offer the best in service . . . at lowest 
cost. 


FACTORY TRAINED MECHANICS— 
use specially designed tools and test 
equipment . . . know your equipment 


AS 


Industrial Truck Division 
CLARK EQUIPMENT 
COMPANY 


Battle Creek 15, 
Michigan 


EQUIPMENT 





PARTS 


When inquiring check FP 2175 on handy form, pgs. 2-3 
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materials handling 


(Continued from preceding page) 
Typical of materials handling applications is the 
bag weighing operation pictured on previous page, 
: : a Here, weighing bags of potatoes is speeded up and 
Bulk Milk Pick Up simplified by checking average belt loads as the 


from farms is now handled in many product is unloaded. : 


areas by modern White 3000. tank f 
trucks. This tandem unit operated by (Electronic scale units are a development of Conttro} 


Dairy Co-Op Ass’n. Milk Transport han- Cells Corp., 790 Walnut St., Boulder, Colo. . . . 
dies big payload yet affords excel- or for more information check FP 2177 on handy 
lent maneuverability and driving ease. form, pages 2 and 3.) / 


Now Schrafft’s Deliveries Truck’s platform pivots 


of ice cream go by White 3000 with efficient, big-payload walk-in type . 
body. Serving Schrafft's Manhattan retail outlets and other stores, short . slips under pallets 


wheelbase and overall length are important in heavy traffic. The 2200 gal- ‘ simplifies handling sugar bags 


lon body has full door in rear, aisle for loading and side compartment door. 


It doubles payload, saves delivery time because of low-level body design. 
; Tearing of 15-20 bags per box car 


practically cut to zero. Unloading at 
customer's plant made easier, faster 


A two-wheel truck, with pivoting platform, makes 
it easy for one man to handle special pallets holding 
seven 100 Ib bags of sugar, flour, or similar materials. 
Photo shows how bags, removed from box car and 
placed on pallets, are quickly transferred to trucks 
operated by E. J. Beiersdorfer, Cincinnati hauler. 
Because the metal brow of standard two-wheeler 


Cincinnati Preserving Co. 
receives and stores sugar 
on pallets 


Pallet loads of seven 100 
lb bags of sugar easily 
picked up by truck with 
pivoting platform. Pushing 
supporting frame forward 


DAIRY INDUSTRY | Tithe ae 
steps up service with WHITE 3000 


Here are just two of many wonderful examples of 
White 3000 efficiency and economy in the dairy in- THE WHITE MOTOR COMPANY 


dustry. Everywhere, this modern motor truck is point- Cleveland 1, Ohio 
ing the way to substantial savings because the White 
3000 is engineered to exact operating needs and it’s 
quality built to save more... longer. 
Why not ask your White Representative to show you 
the profitable advantages of streamlining your fleet 
this modern way with the White 3000? 


FOR MORE THAN 50 YEARS THE GREATEST NAME IN TRUCKS 


When inquiring check FP 2176 on handy form, pgs. 2-3 
/ FOOD PROCESSING 









the 
age, 


and 
the 


trol 


ndy 





ARCH, 1955 — 


materials handling 


trucks tore bags when they were stacked up for 
loading or unloading, a lot of bags had to be carried 
individually by the Beiersdorfer crews. With each 
truck load amounting to 100 bags, each weighing 
100 lb, this movement proved to be rugged work 
but necessary to avoid loss, through tearing, of as 


many as 15 bags per box car. 3 


Switch to tilting-type truck and special pallets has 
not only eased the job for the Beiersdorfer crews 
but also for workers at customer’s plants who also 
must handle bags in the unloading and storing. 


Total daily payloads handled by the Beiersdorfer 
fleet of four trucks has been increased from an 
average of 400 to about 625 or 25 loads a day. 
However, as many as 40 loads a day have been 
delivered with the help of the twin-tilt trucks. Tearing 
and breaking of 15 bags per box car encountered with 
former hand trucking has been almost eliminated. 


(Twin-Tilt trucks and pallets are available from 
Twin-Tilt Truck Co., Dept. FP, Fisher & B.&O. 
RR Sts., B, Cincinnati, O. Check FP 2178, pgs. 2&3.) 


Mobile, two-screw conveyor unit 
has 60-ton hourly capacity 


Uses: For conveying granular products. 


Features: Two-wheel conveyor can be moved 
into field position behind an auto or light truck 
and placed in service immediately. 


Description: Powered by two-cylinder engine 
equipped with self-starter and clutch and gear-re- 
duction unit, conveyor is capable of handling up to 
60 tons of material per hour. 


Conveyor’s short cross screw serves as feeding 
unit for longer elevating screw. Design allows 
feeding hopper to remain level with ground at all 
times, regardless of elevating screw’s delivery angle. 


(Ba-zooka Conveyor is a product of the Delta 
Tank Mfg. Co., Dept. FP, Choctau Drive, Baton 
Rouge, La. . . . check FP 2179, pages 2 and 3.) 





Hydraulically-controlled screw conveyor is mobile. It 
uses two-cylinder engine to move material to 16’ 





At Lohrey Packing Company 
in Cincinnati, Wear-Ever’s 
Tote Box rates high for service. 
Its portability and light weight 
make it the perfect transport 
container. 


It’s Sanitary! 


Drawn completely seamless from heavy gauge 
wrought sheet, aluminum alloy, full 12" deep. 
Rounded corners. No cracks, seams, crevices. 


It’s Labor Saving! 


Light in weight, easy to handle, because it’s 
aluminum alloy. 


It Cuts Costs! 


Made from extra tough, heavy-gauge wrought 
aluminum alloy sheet for years of trouble-free 
service and satisfaction. 


WEAR-EVER 


UTENSILS 


THE ALUMINUM COOKING UTENSIL CO., INC., 
WEAR-EVER BLDG., NEW KENSINGTON, PA. 







. fo [ @ better service 
© fewer losses 
© easier handling 


i's THE NEW a.uminum 


‘TOTE BOX 


by WEAR-EVER 






EXCLUSIVE FEATURES 


1. = edge fits hand for comfort-_ 
able > 

2. Extra strong: double embossed 
side panels, triple embossed 
bottom panels. 

3. Completely seamless—easy to 


clean. : F batt 









Nest when empty: 


The Aluminum Cooking Utensil Company, Inc. 

6703 Wear-Ever Bldg., New Kensington, Pa. 

GentLemen: I'd like to know more about your new tote boxes. 
O Send me your catalog. 1) Have your representative see me. 


Fill in, clip to your letterhead and mail today. 
NEW ITEM! Wear-Ever’s new Nickel Scouring 
Cloth. Won't scratch, won’t mar, far outlasts or- 


dinary scouring cloths, At your dealer’s. 


@eeeeeeneeeeeaeeeeeeeeeeeeeeeeeeeeeaeeoeee eee 





When inquiring check FP 2180 on handy form, pgs. 2-3 
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production line.. 


or shipping 
room 


50 


Standard cuts conveying 


costs in e/ther or both places 


To speed operations, reduce breakage, increase safety, save man- 


power, time and money — mechanize handling with Standard con- 
veyors. It’s an investment in efficiency that will pay you for years. 


Standard can be of expert service to you on any conveyor need. 
This includes complete engineered systems of conveyors for pro- 
duction, assembly or packing lines . . . or a simple lightweight sec- 
tion of roller conveyor for “‘spot” use in warehouse or shipping room. 


Standard designs and builds all types of “package” conveyors: 
power and gravity, belt, roller, slat, push-bar and special units as 
well as a wide line of self-contained portable work-savers. 


The range, versatility and flexibility of Standard Conveyor equip- 
ment have been developed in nearly 50 years of service to industry. 
Call Standard’s representative listed in your classified phone 
book. Send for Standard’s General Catalog — address Dept. FP-35 


STANDARD CONVEYOR COMPANY 
General Offices: North St. Paul 9, Minnesota 
Sales and Service in Principal Cities 


ROLLER * SLAT © WHEEL 
SECTIONAL ¢ BELT * CHAIN © PUSH- BAR 
PORTABLE CONVEYOR UNITS: 
HANDIBELT * INCLINEBELT * EXTENDOVEYOR °* UTILITY BELT-VEYOR 
HANDIPILER * LEVEL BELT © LITEWATE * HANDIDRIVE 
PNEUMATIC TUBE SYSTEMS 


When inquiring check FP 2181 on handy form, pgs. 2-3 
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Bring aviation plug 
‘down to earth’ 


Made _ in_ short, long. 


reach, and many _ ranges 
for trucks, tractors 


A triple-electrode spark plug has 
been developed to “bring the 
aviation spark plug down to earth” 
for use in trucks, cars, tractors, 
and similar types of gasoline-pow- 
ered equipment. Plug is designed 
to bring four definite advantages 
to any automotive engine. These 
are: (1) lower fuel consumption; 
(2) more power, (3) less fouling; 
and (4) easy cleaning. 

The three gaps are factory set. If 
one electrode burns or erodes away 
beyond the most efficient gap set- 
ting, two others remain properly 
set to assure complete combustion. 


Spark plug has three conca 
ground electrodes. Exposed gap 
is easy to clean 


Turbulence of fuel mixture around. 


the three electrodes and through 
open gaps minimizes lead fouling 
and cooling nose of plug. 


The TC-3 plug also adapts the 
solid copper gasket and high 
quality 96% aluminum oxide in- 
sulator. The insulator is next to 
a diamond in hardness. It is fired 
at higher temperature than other 
plugs. Because of extremely high 
density, it resists fouling. TC-3 
plug is made in sizes to fit all 
gasoline engines. 


(Triple electrode plugs are made 
by Auburn Spark Plug Co., Dept. 
FP, Auburn 3, N. Y. .. . or for 
more information reader may simply 
check FP 2182 .0n the convenient 
Reader Service slip which is located 
between pages 2 arid 3.) 





TWIN-TILT 


again leads the hand truck field with 
SWINGARD, an extra safety feature, 


TWIN-TILT trucks are of all metal construction 
with full welded frame and have no bolts or 
rivets to work loose. Engineered for maximum 
ease of operation, TWIN-TILT is the only hand 
operated truck with the patented, labor saving, 
auxiliary frame. It lifts up to 1200 lbs. with 
finger tip control. The SWINGARD is of sturdy, 
bar iron construction with accurately machined 
shaft and mountings. The guard swings com- 
pletely out of the way when truck is moving the 
load, swings to safety position if truck is dropped, 
automatically catching and fully supporting the 
load, protecting man, truck and load. 


SWINGARD can be easily installed on 
ANY heavy duty hand truck, For de- 
scriptive literature write TWIN-TILT 
Truck Co. 


TWIN-TILT TRUCK COMPANY 
Dept. FP = P. O. Box 11 * St. Bernard, Cincinnati 17, Oble 


When inquiring check FP 2183 on handy form, pgs. 24 


MR. FOOD PROCESSOR 
YOU NEED THE 
EXCLUSIVE SANITARY 
FEATURES OF 


Dura-Buket 


ura-Buket — The new plastic elevator bucket — 
will reduce contamination and infestation . . . add 
an important measure of sanitation to your plant 
because it is smooth, seamless, non-corrosive, nom 
toxic, and empties clean. Also you'll like Dute 
Buket's spark-proof and static-free safety features. 
Economy, too, favors Dura-Buket because it out 
wears, outlasts conventional buckets many times. 
i Write or wire fot 
full details. 


Dura-Buket pivision 
NATIONAL OATS COMPANY 


EAST ST. LOUIS, ILLINOMS 


When inquiring check FP 2184 on handy form, pgs 24 
FOOD PROCESS! 
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When inquiring check FP 2185 
On handy form, pgs. 2-3 
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Four discharge methods offered 
in self-unloading bulk trailer 


Uses: For bulk handling of materials like salt 
for processing and malt for breweries. 


Features: Four discharge arrangements are 
possible — screw conveyor, belt and bucket ele- 
vator, belt conveyor, and distributor for spread- 
ing purposes. Discharge speeds range from ¥4 to 
2 tons per minute. 


Description: There is a full hydraulic operation 


OTE Cad) 03) | a ener 


Self-unloading unit for bulk handling of materials 


for both body conveyor and discharge. Acces- 
sories, compartmented body provide for multiple 
deliveries. Compartment doors are externally 
operated. Body shown above has capacity of 780 
cubic feet. 

(Bulkmobile is a product of Baughman Mfg. Co., 
Dept. FP, Jerseyville, Ill... . or for more infor- 
mation reader should check FP 2186 on convenient 
Reader Service slip which can be found between 
pages two and three.) 


Practical automation in action... . that's 
the story of how Calavo Growers of Cali- 
fornia electronically controls unstacking, 
weighing, dumping, and taring of boxes 
of avocados. See page 16. 


GAYLORD CONTAINER 


YOU LOOKED LATELY? 


CORRUGATED AND SOLID FIBRE BOXES 


FOLDING CARTONS*KRAFT PAPER AND SPECIALTIES 


KRAFT BAGS AND SACKS 


How long since you've seen your 
product on a loading dock, side 
by side with your competitors’? 
Does your container reflect the 
care and quality you've put into 
your product? 


Gaylord Boxes are built to quality 
standards as exacting as those 
you insist upon in your own plant. 
You and everyone with whom you 
do business will recognize the 


look of leadership Gaylord con- 


tainers add to your products. 


Does your product deserve a 
Gaylord container? For fast serv- 
ice, contact your nearby Gaylord 
sales office today. 


CORPORATION ®* ST. LOUIS 


SALES OFFICES FROM COAST TO COAST x CONSULT YOUR LOCAL PHONE BOOK 
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No loafing between loaves 
with this ALVEY-Engineered 
Pan-Cooling Conveyor System 


If part of your plant's productive time is spent waiting for 
pans to cool, you'll be interested in how one bakery 

solved the problem. After freshly baked loaves are removed, 
they simply drop the hot pans on an ALVEY Conveyor 

which carries them away as they cool. 

This is another example of the many ways 
ALVEY-Engineered Conveyor Systems can save you time and 
money ... handling everything from pans to packages. 
ALVEY Engineers are experienced in making food 
processing more profitable. We will be happy to have one 
call on you and discuss your plans and problems. 

Write us today! 


Soe for profit’s sake... put your packages on 


ALVW Ew 


ALVEY CONVEYOR MANUFACTURING COMPANY 
; 9307 Olive Street Road, St. Lovis 24, Missouri 


Branch Offices in Principal Cities 1” 


When inquiring check FP 2188 on handy form, pgs. 2-3 
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Stainless steel bearings 
aid conveyor operation 
under corrosive conditions 


Available in units using 
rollers of 2, 2%, and 2% 
inch diameter 


Special service conditions in con- 
veyor operation at dairies and other 
processing plants are met through 
use of complete stainless steel bear- 
ings. They are sanitary, corrosion 
resistant, and withstand repeated 
washing and steam cleaning. They 
have been especially developed for 
use in gravity roller units produced 
by their manufacturer. 


With inner and outer races, balls, 
and locking rings now available 
in stainless steel, conveyors with 
2, 2%, and 214” rollers are now 
supplied for extra service needs. 


(Bearings are a development of 
Harry J. Ferguson Co., Dept. FP, 
Jenkintown, Pa. . . . or for more 
information check FP 2189 on 
handy Reader Service slip, pages 
2 and 3.) 


Provides vertical handling 
of open or closed drums 


Lifts open or closed drums 


Vertical drum lifter handles open 
and closed steel drums in vertical 
position, by crane or hoist. Con- 
struction is all-steel welded. 


(Lifter is a product of the Palmer- 
Shile Co., Dept. FP, 16016 Fuller- 
ton, Detroit 27, Mich. . . . or for 
more information reader may sim- 
ply check FP 2190 on handy 
Reader Service slip, pages two 
and three.) 
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LIQUIDOMETER 


Tek 


@ FOR GAUGING LiQuips 
OF ALL KINDS 
uw @ 100% AUTOMATIC 


@ APPROVED BY 
UNDERWRITERS’ 
LABORATORIES 


|| WRITE FOR COMPL 


re NL ae 1 ee 
a a ee 
39-25 SKILLMAN AVE., LONG ISLAND CITY, N. 


When inquiring check FP 2191 on handy form, pgs. 24 


ALLIGATOR 


CONVEYOR BELT LACING 


Every 
Tooth 
A Vise* 


In Long Continuous Lengths . . . made of 
Stainless or Monel for Food Plants 


Excellent for flat conveyors, package conveyors, 
portable loaders, etc. 

In canneries where corrosion or rust is a problem 
specify Alligator made of Stainless or Monel. 
For magnetic separators or anti-sparking specify 
Alligator made of Everdur. 

Separable and smooth on both sides. 

12 sizes. For belts from 1/16” to %” thick— 
and any width. 


Order from Your Supply House. Ask for Bulletin A-60. 
FLEXIBLE STEEL LACING CO. 4esq Lexington St., Chicago 4, 


JUST A HAMMER TO APPLY !! 


When inquiring check FP 2192 on handy form, pgs 25 
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Now! More storage space—without costly construction! 












New Yale 
arehouser 


equipped with exclusive 


EXxTEND-A-FORKS 










Hams move quickly to weigh station prior to storage 
or processing 






Great new space-saving feature 

























Collapsible, wire-mesh containers brings biggest economies yet 
weigh 175 lb — hold half a ton to vast storage operations of 
Draining, ventilating features assure the food industry 


greater cleanliness in handling 
Now you can double, even triple, your 


Views show how hams are moved through weigh- present food storage areas — simply by 
ing, cold storage, and processing operations at a moving existing storage racks as close 
Baltimore plant. Albert F. Goetze, who heads the together as 6 feet or less...and adding 
company, says that adoption of the containers has new storage racks to the valuable space 
cut former labor costs for manual handling about saved! The new YALE Warehouser makes 
90%. Manual effort has been reduced all along the this possible—has the same famous high 
line. lift, speed of operation and narrow-aisle 


maneuverability of the full YALE 


Wire mesh containers weigh only 175 lb as against 1 : 
Warehouser line...with a brand-new 


.430 lb for the tubs they replaced. The new con- : F 
tainers permit such compact tiering that capacity space-saving exclusive — YALE 
of storage and freezer areas has been doubled. Extend-A-Forks. 


When collapsed, four containers occupy space of Extend-A-Forks reach out with 
up to a 30-inch stroke to pick up loads... 


pull back to carry loads tucked in and 
tilted for operation in aisles of minimum 
width. Only YALE offers you this 
cost-saving extra...in a 2,000 or 3,000 
lb. capacity truck with so many big truck 
features. Send coupon for full details. 





(Continued on next page) 














MORE SPACE SAVED! The new YALE Warehouser eliminates the clearance 
between storage racks formerly required to accommodate outrigger wheels. 
Extend-A-Forks pick up and deposit loads with outrigger legs always in aisle. 













Hand & Electric Hoists 


S, ; 
e The Manufacturing Co., Dept. 103 ; 
. : Roosevelt Boulevard, Philadelphia 15, Penna. E 
y INDUSTRIAL LIFT TRUCKS AND HOISTS =: Ane? nye gy grees: : 
+p i C) Please send full information about the YALE Warehouser. “ 

eg. U. S. Pat. Off. 
7 - Company : 
° ON aeiceennsertereenpencincemmencinnsninkasialipdahtoncinsan ta teeidiieeeinaiees : 
; CO evenness i : 
Gas, Electric, Diesel & LP-Gas Industrial Trucks £ In Canada write: The Yale & Towne Manufacturing Company ° 
‘Werksavers * Warehousers * Hand Trucks é St. Catharines, Ontario, Coneda : 





in-plant handling of hams in 1200 Ib lots at Albert F. 
Goetze, Inc. 










When inquiring check FP 2193 on handy form, pgs. 2-3 
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LAMSON ELECTRONICALLY 
Be Re To 













































‘ e, AT LEVER BROS.’ Hammond, Ind. plant, a Lamson automatic 
sorting conveyor system operates 3 shifts per day . . . sorting 6 of 
18 product lines at any one time. This system is the first of its kind 
| , . hung from the ceiling utilizing the air rights. 


A Single Lamson Conveyor delivers cartons of soap and 
t soa wder from the mixed manufacturing area to the ware- 
Pp po 
house . . . a considerable distance. 


The sorting devices operate from this conveyor. Each sorting 
device consists of an electronic identifying mechanism and the 
mechanical diverting equipment. The identifying mechanism, 
‘similar to a scanning device, selects each carton by a pre-printed 
mark. When the mark changes the intensity of reflected light, 
it sets-up an impulse which identifies the carton to be deflected. 
This impulse actuates the mechanical diverting equipment which 
moves the: carton sidewise onto a spur feeding a pallet loader. 


Lamson: engineering “know-how” has not only reduced manual 
sorting but allows a more efficient use of floor space. Whatever 
the size and type of your business, a Lamson engineered system 
can save you material handling time and reduce your costs. 
Mail this coupon today! 











Lamson Corporation 

8623 Lamson Street, Syracuse 1, N. Y. 
Please send me additional information on the new 
Lamson Sorting Conveyor System. 














a 





When inquiring check FP 2194 on handy form, pgs. 2-3 
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(Continued from preceding page) 


one. Those used at the Goetze 
plant measure 40 x 48 x 24”. 
They differ from standard models 
in that the usual channel rein- 
forcing around base has been re- 
placed by a rectangular bar for 
greater cleanliness. 


(Cargotainers are built by Pitts- 
burgh Steel Co., Dept. FP, PO 
Box 118, Pittsburgh 30, Pa. . . 
or for more information check 
FP 2195 on handy form, pages 
2 and 3.) 


Up-ends and empties drum 
loads up to 500 Ib 


Uses: For mechanically emp- 
tying drums or barrels at heights 
up to 121,’ 


Features: Operation is semi- 
automatic. Press ‘‘up” button and 
drum is raised, stopping auto- 
matically in discharge position. 
Press “down” button and drum is 
lowered to floor level, Dust-con- 
trol spout guides drum content 
into receiving receptacle without 
shrinkage or dust hazard. 


Description: Designed to han- 
dle drums up to 55 gal and a 
maximum weight of 500 Ib. Gig 
is arranged with hand operated 


Mobile drum dumper operates 
by push buttons 








INDICATOR 
For All Bulk 


signals change in level; 


automatically starts 
and stops filling and 
emptying equipment. 


THE BIN-DICATOR CO. 


13946-C Kercheval 





_BIN- FLO ee UNIT 






Provides Stealy 
Flow of Dry, 


Finely Ground 


BIN-FLO gg Materials which 
_ tend to bridge ia 


storage. Uses 
only small 
amount 
low-pressure 
air. 


Materials 


@ Detroit 15, Mich. 





When inquiring check FP 2196 on handy form, pgs. 24 
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HAMMOND Screw eee 


It’s a Sensational Time 


- essing procedure. 


When you install a Hammond. Strew-Lift you speed 
up your material handling -— reduce your costs to 
nil — save space and put your operations on a push- 
button basis, PScrewsLitts and ne expensive rigging 
— their mechanism 4s sturdy and accessible, You can 
peey any distancé horizontally or to any practical 


@ trickle to 3000 cu. ft. per hour. Fit into the tight- 
est places. Write for faves M-500-2 and M-600-2. 





Labor and Money Saver! 


Conveys any free-flowing bulk 
material horizontally, vertically or 
on any incline. 

Human element is avoided. 
Totally enclosed, dust-tight, mois- 
ture-proof, clean. 

No choking or degradation. 
Patented construction assures free- 
dom from distortion or whip. 
Forms a definite part of any proc- 












. Made in Black Steel, Hot Dip vanized, 
less or Non-Ferrous Alloys. Capacity range from 
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When inquiring check FP 2197 on handy form, pgs: 23 
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For Rapid, Accurate Weighing 
with Tuurma>Zronic scates 
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APPLICATION 


The Thurma-tronic batching system is adaptable for use in 
any batching operation of the process industries. This new elec- 
tronic batching system is not only available for new plants but 
it is also adaptable to most existing plants. If you wish to in- 
crease production and reduce batching costs, it will pay to 
investigate the money-saving advantages of the automatic and 
accurate Thurma-tronic batching system. 


SPECIAL FEATURES 


FOR ALL BATCHING PLANTS . . . OLD or NEW—The Thurma- 
tronic batching system may be used on any existing plant as 
well as on original installations. 






- 
= 
w 


UNLIMITED INGREDIENTS and FORMULAS—Because of the elec- 
tronic design, any number of materials may be controlled. In 
addition, any number of preset formulas may be weighed by 
the Thurma-tronic batching system. Changes in formulas are 
quickly made by resetting the dials. 


RAPID WEIGHING—The Thurma-tronic batching cycle is accom- 
plished in a matter of seconds. This system may be set by the 
operator for one batch, continuous batching or any specific 
number of batches. 


VERSATILE—The Thurma-tronic batching system is adaptable to 
either accumulative or simultaneous weighing batch plants. 


SERVICE—Because this is an electronic unit, based on the same 
principle as radio, any competent radio repairman can check 
tubes and make repairs in the event servicing becomes necessary. 


ACCESSORIES—Strip chart recorders, one turn dials and other 
modifications are available for specific requirements of any 
ing operation. 


Complete information on Thurma-tronic batching systems is 
available by writing for Bulletin 701. If, however, you have 
@ specific batching problem, give us general information and 
our engineers will be glad to work out the details with you. 






Fraision Procutte Since (US 
AN MACHINE 
| - COMPANY 


154 NORTH FIFTH STREET, COLUMBUS, OHIO 
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: When inquiring check FP 2198 on handy form, pgs. 2-3 
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locking device to hold drum in 
position. Frame is made of struc- 
tural steel and mounted on cast- 
ers. Units are supplied in various 
heights to individual needs. 


Motor and control equipment op- 
erates on 3-phase, 60 c, 220 v 
power supply. Controls, including 
magnetic reversing switch, up- 
down-stop push button _ station, 
snap action rotary geared limit 
switch for stopping gig at ex- 
treme top and bottom positions 
are all mounted in NEMA 1 en- 
closures. 


(Dumper is a product of the Gif- 
ford-Wood Co., Dept. FP, Hudson, 
N. Y. ... or for more information 
check FP 2199, pages 2 and 3.) 


Put counterweight below 
— hinged sections then 
operate more easily 


Easier, more positive opening of 
hinged conveyor sections is achieved 
by placing counterweight beneath 
conveyor instead of off to the side, 
as is the common practice. Increased 
efficiency is especially welcome 
where frequent openings are nec- 





Design of hinged conveyor sec- 
tion saves space 


essary. Illustration shows how this 
new design saves floor space and 
does not interfere with loads con- 
veyed. 


Effort to hinge section through its 
entire movement is uniform. There 
is no straining on initial lift, nor 
is a retarding effort necessary as 
sections near vertical position, 

(Hinged section design is a de- 
velopment of The Alvey-Ferguson 
Co., Dept. FP, 1063 Disney St., 
Cincinnati 9, Ohio .. . or for more 
information check FP 2200 on 
handy form, pages 2 and 3.) 













REDUCE FORK TRUCK 
MAINTENANCE COSTE! 





















































an LP Gas-operated 
LAMSON MOBILIFT « 


The low maintenance costs of LPG fuel . . . proven in other 
industries can now be enjoyed by fork lift truck users. 


The economical operation, long life and versatility of Mobilift 
is further increased by this alternate fuel system. 


THESE MOBILIFT FEATURES ASSURE YOU OF TOP ECONOMY AND EFFICIENCY: 
A high tree lift at standard costs makes stacking easier and faster. All Mobilift 
trucks are easily accessible to driver position. No cramped quarters, “Every-side” 
visibility assures smoother, safer operation. Lev-R-Matic direction controls 
provide instant fingertip operation . . . eliminate gear shifting. Mobil-Matic 
transmission assembly delivers power smoothly . . . adds years to the life of 
engine, transmission and drive axle. All engine parts are within easy reach, 










Mobilift trucks . . . “stand-up” and 
“sit-down” ... range up to 4000 lbs. 
in capacity. Discover how LP Gas-op- 
erated Lamson Mobilift trucks can cut 
your handling costs and time. 


MAIL THIS COUPON TODAY > 









Lamson Mobilift Corporation 
5403 Lamson Street, Syracuse 1, N. Y. 
Please send me complete information on Mobilift 
“sit-down” trucks on Mobilift “stand-up” trucks, 
J all Mobilift trucks, 
TITLE 


MoOBILIET 
Pata ya; 


MOBILIFT CORP 
Home Office 


Portland, Ors 


COMPANY. 
ADDRESS. 
TT iaetnicria een en E 








When inquiring check FP 2201 on handy form, pgs. 2-3 





MINUTE 
MOISTURE 


INSURES QUALITY OF PRODUCT 
WHEN YOU USE THE 


N € “we MOISTURE REGISTER 


tee, 


EXCLUSIVE 
R. F. POWER 
ABSORPTION CIRCUIT 


U 


PROVED IN THE FIELD ON 
STARCHES 
CITRUS PULPS 
DRIED EGGS 
POWDERED CHEMICALS 


YEASTS 


BAKING MIXES 
MEALS 


FERTILIZERS 


= oe oe oe oe oes -9ENC Coupon TODAY! —— = = os om 


Moisture Register 

testing equipment 

is the standard in moisture 
testing for all industries. 


1510 W. Chestnét St., Alhambra, California, Dept. FP 
Please send me complete information on MODEL G5 
MOISTURE REGISTER. | want to test 


(MATERIAL) 
re ee  eeeetcnioe SOUR. 
COMPANY ____________ADDRESS 


ere tnsipres tener abies chins Semerietertan ose eA 


When inquiring check FP: 2202 on handy form, pgs. 2-3 
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instrumentation 
& control 


Central control board at Coop- 

erative Mills, Inc., used to op- 

erate selecting, feeding, weigh- 

ing, and mixing equipment in the 

manufacture of poultry and live- 
stock feeds 


> 


Ingredients for manufacture of 
all types of feeds, including pel- 
lets and crumbles, are brought 
from storage bins (top) to three 
automatic hopper scales. Batches 
are discharged in unison to screw 
conveyors (below) leading to two 

3-ton mixers — 


Manufacturer of poultry and livestock feeds 
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simplifies controls, reduces labor costs 50% with 


automatic proportioning 


for handling 30 


Centralized remote control of selecting, feeding, 
weighing, and mixing of 30 different ingredients 
has cut labor costs 50% and has made substantial 


- reductions in other processing costs at Cooperative 


Mills, Inc. in Seaford, Delaware. Over 90% of all 
ingredients used at the plant are now received in 
bulk, thus cutting costs still further. Plant, with 


ingredients 


capacity of 75,000 tons of feed annually on one 
shift basis, uses only 40 employes in plant and 
office — about half the number required in older 
mills of equal capacity. 

Electronic controls make it possible for operator 
to “set up” a particular feed formula in control 
room (see photo opposite page); and when he 
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starts operation, ingredients are brought from 
storage bins to three automatic hopper scales (see 
diagram). Accuracy of the system is one gradu- 
ation of the dial scale which represents 1/10 of 
1% of the capacity. 

Batches are discharged in unison to screw con- 
veyors leading to two 3-ton mixers. Mixers turn 
out 45 tons of product hourly, one unit being 
charged while the other is mixing. Mixers main- 
tain continuous delivery of feed to either sacking 
scales or bulk trucks. 


Fast formula change-overs 


System permits frequent formula changes to be 
made so that the advantages of producing directly 
from bulk storage to railroad car delivery are se- 
cured. This method of handling eliminates floor 
storage of sacked material as well as the double 
handling which that would involve. In addition, 
catloads ordered by dealers are usually made up 
of several different kinds of feed so production 
facilities must make it possible to change from 
one to another with minimum of delay. 


At master control panel operator has before him 
three remote dial-scale indicators so that he can 
see the progress of cumulative weighing at each 
of three hopper scales. Thirty weight selecting 
verniers provide means of choosing ingredients 
which formula calls for and number of pounds of 
each. Indicating lights show full supply in in- 
gredient bin, feeders which are selected, and par- 
ticular feeder which is running as scale in ques- 
tion accumulates its weight. 


Panel, in addition, has timers which determine 
length of mixing time for both mixes so that 
batches are delivered alternately to one mixer 
and then the other, continuously so long as the 
formula is being run. Batch stop-counter permits 

(Continued on next page) 





Grain receiving facilities, located adjacent to mill, 

receive ingredients by water, rail, or truck. Conveyor 

brings all grain to mill proper or to storage tanks 
beside the plant 
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Read what Davis Canning Co. thinks about 
its Taylor Vacuum Pan Control System! 


LEVEL 
CONTROLLER 


DOUBLE DUTY 
PRESSURE 
OLLER 


WATER 


EVAPORATOR 








WATER 


EVAPORATOR NO. 2 





WE mL LM LL OMA 


“*T"HE APPLICATION of automatic control to these 

vacuum pans has increased our overall efficiency. 

We get a more consistently uniform product and the 

vacuum pans do not require the constant attention 

of an operator as they did before the control was in- 

stalled”, says Mr. Parker, plant manager at the Davis 
Canning Company, Atwater, California. 


The controls Mr. Parker refers to are installed on 
their three single effect evaporators which are run 
in series. The Taylor system, unique for tomato 
processing, controls the level in each effect and 
regulates the pressure in each evaporator body. The 
pressure over-ride feature prevents excessive burn-on 
in the tubes. Pictured at left is the panel board, show- 
ing the three Liquid Level Controllers and the Double 
Duty Pressure Controllers. Drawing below shows 
the instrumentation hook-up. 


When your business reputation depends on uniform- 
ly high product quality, and your profit margin de- 
mands the utmost efficiency, you need dependable 
automatic controls. Why not call your Taylor Field 
Engineer today? Taylor Instrument Companies, 
Rochester, N. Y., and Toronto, Canada. 


Instruments for indicating, recording and controlling 
temperature, pressure, flow, liquid level, speed, 


density, load and humidity. 


FEED TO oe 
EVAPORATOR 
NO.3 EVAPORATOR NO. 3 
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(Continued from preceding page) 


operator to establish the number of 3-ton batches 
which his order called for after which the system 
will shut down automatically. 


Interlocks provide safety factor 


Interlocks prevent feeder from running unless 
there is full batch supply ahead of it; will pre. 
vent new batch from being started until scale dial 
returns to zero — indicating complete discharge 
of previous batch; will stop system automatically 
if operator fails to set weight verniers on cumv- 
lative basis; and will stop the entire system if any 
motor overload kicks out. Interlocks are connected 
to bulls-eye lights so that operator will know im- 
mediately of faulty conditions. Under unusual 
conditions, entire system can be operated manu- 
ally. 


Each of the remote scale dials on the panel can 
be equipped with circular chart recorders so that 
a record of material usage and perpetual inven- 
tory of bulk material can be maintained. This te- 
cording system, however, is not required on this 
particular job at Cooperative Mills. 


(Automatic proportioning system is a develop- 
ment of Richardson Scale Co., Dept. FP, Van 
Houten Ave., Clifton, N. J... . or for more in- 
formation check FP 2205 on handy form, pages 
2 and 3.) 


Continuous consistency 
measurement system 


Eliminates spoon-drop measure 
of catsup viscosity 


Catsup consistency has been measured for many 
years in some processing plants by a skilled worker 
who observes how the catsup flows from a dip- 
stick or spoon. Because of the variables affecting 
it — size and physical characteristics of pulp 
particles — consistency is difficult to measure 
and control by any method. However, a reliable 
indication of consistency is given by viscosity, @ 
variable which is measured somewhat more easily. 


A system for measuring catsup viscosity automati- 
cally (see diagram) consists primarily of a flow 
rate metering section and a viscosity measuring 
section. Constant flow to the viscosimeter 1s 
assured by the transmitting flow meter, coupled 
with a pneumatic recorder-controller. Viscosimeter 
is transmitting, float type. Temperature bulb is 
placed in line to provide coincident record of 
viscosity and temperature on same instrument. 


The record obtained provides a reliable indication 
of the consistency in the final product. Measure 
ments are made in the main stream, long before 
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Schematic diagram of continuous consistency measure- 
ment system for catsup 


the end of the process, so that necessary adjust- 
ments can easily be made upstream to correct the 
viscosity. Instrument record also provides accumu- 
lated data for later study and correlation. 


(Flowrator flow meters and viscosimeters are man- 
ufactured by Fischer & Porter Co., Dept. FP, Hat- 
boro, Pa. Check FP 2206 on form, pages 2 and 3.) 


Clip-on thermometer 
checks temperature 
of pipe surface 













Rockwell Industrial Meters 


Unit fits pipes from half to two inch, can be 


installed without tools Guard Your Liquids as You Guard Your Cash 
Thermometers, quickly fastened to pipe by means Put Rockwell Industrial Meters to work. Then you'll 
of spring clips, measure pipe-surface temperatures control your costs . . . control your processes . . . control 
in two ranges: —50 to 250°F or 70 to 370°F. Tem- your end product quality. Rockwell meters are basic 
perature sensitive element is bimetal with ac- accounting tools for verifying purchases, for stopping 


losses, for inventory and departmental control and for 
tax analysis purposes. They will accurately measure most 
any liquid that can be piped. Available in all sizes and 
several types for every requirement. For full details use 
coupon or write. 









ROCKWELL ROTOCYCLE METER 
Cutaway to show the all-revolving 
rotor construction F 


316” Stainless Steel Meter CLIP COUPON—MAIL TODAY 
FOR CORROSIVE LIQUIDS 


Pe ne ee an pe pene Ne ne en Pees 





ROCKWELL MANUFACTURING COMPANY Dept. 108 BD 
Pittsburgh 8, Pennsylvania 

This meter, made entirely of type 316 stainless 
steel is the answer to many a measurement prob- 
lem in the Food, Chemical, Drug and Industrial 


Gentlemen: 


1 am interested in measuring = 
(Name of Liquid) 











1 
| 
| i 
| i 
| I 
| | 
Processing fields. It resists corrosion. Made in two Pipe Size ” 
sizes rated at 100 and 200 gpm. Quantity control | Working Pressure ‘ ocean omen 
curacy of +2° . Bi lel valves, strainers and a variety of registers available. homens » oe eee F i 
. y +2 over entire range. imetal element Described in bulletin OG-406. 1 Max. Flow Rote______sgpm Min. Flow Rate_________gpm 
18 protected by copper cup which fits pipe closely. [ 
Instrument fits pipes or tubes from 14 to 2” OD. } YOUR NAME | 
Thermometer dial is 2” in diameter, g COMPANY | 
(Pipe surface thermometers are a product of Pa- YOU CAN RELY ON ROCKWELL : en 
cific Transducer Corp., Dept. FP, 11836 West | - See I 
Pico Blvd., Los Angeles 64. Calif. . . . or for e—-—————-———-—-————-—-----—-------} 





More information check FP 2207, pages 2 and 3.) 
When inquiring check FP 2208 on handy form, pgs. 2-3 


CH, 1955 





‘ 
: 
‘ 
‘ 
t 
i 


aT 


ae gs ee 


DEPENDABILITY 


The reasons why WESTON all-metal industrial thermometers 
excel in dependability and long life...enjoy such outstand- 
ing preference throughout industry ... stem in large part from 
Weston’s exclusive design and manufacturing methods. The criti- 
cal sensing elements are all Weston-made in the shorter multiple 
helix form to insure rugged, nonsagging units. They are then 
cycle-seasoned, over broad temperature ranges, to insure consist- 
ently precise indications over far longer periods. Thus they serve 
better, longer, at far lower over-all costs. Bulletin containing sizes, 
ranges and prices, available on request. WESTON Electrical 
Instrument Corporation, 614 Frelinghuysen Ave., Newark 5,N. J. 


WESTON 


AVAILABLE THROUGH LEADING DISTRIBUTORS 


When inquiring check FP 2209 on handy form, pgs. 2-3 
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Steam input accurately controlled 
and measured with instrument 
of simple design 


Can be readily installed in any piping arrange. 
ment by steamfitter 


Uses: For measurement and control of the flow 
of steam and other gases; for steam proportioning 
or allocation to individual units. 


Features: Instrument can be used with flow in- 
dicator and throttling valve upstream, to give vis- 
ual measurement of flow and permit manual 
change of flow rate. It can also be used with simple 
pressure recorder to record flow or as indicating 
or recording flow controller with a pressure-regu. 
lating valve upstream. In addition, it can be in- 
corporated into any complete control system, since 
its single pressure output is directly proportional 
to rate of flow. 


Description: Instrument consists of two simple 
parts: 1) a housing containing nozzle made from 
chrome carbide or hardened stainless steel and 2) 
a flow indicator connected to the housing. Where 


Critiflow-Meter with dial type flow indicator 


desired, controller or recording pressure gage, of 
both, can be used either together with or in place 
of dial-type flow indicator. 


Instrument, designated Critiflo-Metér, operates 
under any condition where ratio of absolute pres 
sure downstream from the nozzle, to absolute pressure 
upstream (in the housing) is equal to, or less than, 
so-called critical pressure ratio for fluid . 
Under this condition, fluid moves through nozzle 
throat at sonic velocity — neither more n0f 
less; variations in downstream pressure have 10 
effect on rate of flow if critical pressure ratio is 
not exceeded. 
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instrumentation 


Operation gives the Critiflo-Meter these features: 





1) Weight flow is directly proportional to upstream 
or meter housing pressure. Thus, simple gage measur- 
ing only upstream pressure can be used to measure 
2. rate of flow. Also, this pressure can be used as input 
to any recording or controlling system. 





2) Within range where pressure ratio is no greater 
than critical pressure ratio, fluctuations in downstream 












F or process pressure cause no change in flow. By con- 
8 trolling single upstream pressure, effective and ac- 
curate control of flow rate is maintained. 
1 Instrument can be 
$- easily installed in 
al any piping arrange- 
le ment. There is no 
8 requirement for 
. straight runs of 
.. pipe upstream or 
downstream from 
al x re housing. Also, 
Sectional — Critiflow- housing can he in 
le eet any position from 
“ horizontal to vertical. Flow indicator or recorder can 
) be mounted above or below housing. 
re Housings are available in pipe sizes from 2” to 10” 
inclusive, for pressures up to 900 psi; rates of 
flow range as high as 300,000 lb per hr of dry and 
saturated steam. 
(Critiflo-Meter is a development of the King Engi- 
neering Corp., Dept. FP, Box 500, Detroit and 5th 
Ave., Ann Arbor, Mich. . . . or for more information 
check 2210, pages 2 and 3.) 
Miniature recorders, controllers - 
installed quickly at low cost 
Twelve-page bulletin describes features of mini- 
ature recorders and controllers. Accuracy, low cost, 
easy and quick installation, compactness, and 
minimum maintenance are listed among advan- 
tages. Includes operating instructions and specifica- 
tions. 
Bulletin 7201, ‘“‘Quick-Connect Tel-O-Set Instru- 
ments’, is issued by Minneapolis-Honeywell Regu- 
lator Co., Industrial Div., Dept. FP, Wayne & 
1 Windrim Aves., Philadelphia 44, Pa. When in- 
- quiring specify FP 2211, pages 2 and 3. 
es 
a5, 
re 
in, 
od. 
sle NEXT MONTH 
of Be on the lookout for article describing Pillsbury’s 
no use of continuous, in-line moisture tester-recorder that 
is cut analysis time from 2 hr down to 12 min. 








f 
| 


THE 


FACTORIES iN 


Operator at Howard Johnson’s home plant in Wollaston, Mass. simply sets desired retort 







cooking program on the Foxboro Add-a-Unit sub-panel — flicks switch for automatic cycle, 
Controller at left regulates and charts temperature and pressure, 


... With Foxboro Automatic Add-a-Unit Control 


Maintaining uniform, high product quality of more 
than 30 types of foods and sauces at Howard 
Johnson's, Wollaston, Mass., requires highly accu- 
rate retort control, readily adaptable to the various 
cooking schedules. This famous processing plant 
decided that the semi-automatic control they were 
using just wasn’t flexible enough. A year ago, a 
fully automatic Foxboro Add-a-Unit Controller was 
installed, 


The retort operator merely “dials” whatever 
control he needs — temperature, pressure, cook- 


FOXBORO 923 


OXBOR 


REG. U.S. PAT. OFF. 


THE UNITED 


COMPANY, 


NEPONSET 


STATES, 


When inquiring check FP 2212 on handy form, pgs. 2-3 


ing time, start of cooling, cooling time, venting, 
draining. The Controller automatically carries out 
the desired cycle... duplicates it precisely when- 
ever the same product is processed. 


Add-a-Unit Control is completely adaptable to 
your requirements. First, install the basic Foxboro 
Retort Controller for temperature or temperature- 
and-pressure. Then, when you need them, addi- 
tional control functions can be added, in compact 
units — up to completely automatic operation. 
It's simple, accurate, economical. Write for details. 


AVE., 






Add-a-Unit 
Retort Control 
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SPARKLER FILTERS 


NgalitiN eat 
HORIZONTAL PLATE 
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Made in all stainless steel—valves and piping—with all surfaces completely clean- 
able to conform with sanitary requirements in the food field. 52 







Are the plates in the filter you are now using 
as accessible for complete cleaning inside and 
out as the Sparkler horizontal plate shown here? 


With most other types of filter plates the inner 
surfaces are inaccessible and cannot be cleaned; 
contaminating particles are locked in and the 
first run of a new batch frequently must be 
discarded or rerun through the filter. 


With Sparkler sanitary plates, a pure product 
is obtained right from the start and continues 
pure with fine sharp filtration up to the end of All stainless steel horizontal plate fil- 
the filtering cycle. ter with stainless steel piping, valves, 
and slurry tank. 

















The patented Sparkler scavenger plate acts 
as an auxiliary filter with independent control 
valve filtering each batch down to almost the 
“last drop,” leaving practically no unfiltered 
holdover in the bottom of the tank. 


Available in capacities up to 10,000 G.P.H. 
Write Mr. Eric Anderson for personal service 


SPARKLER MANUFACTURING CO., Mundelein, Ill. 


Sparkler International Lid. Plants at 
Galt, Ontario, Canada and Amsterdam, Holland Sparkler plates can be completely 


Service representatives in principal cities disassembled for sanitary cleaning. 






Foreman packs sample 

from one of the cottage 

cheese filling lines for 
shipment to lab 




















When inquiring check FP 2213 on handy form, pgs. 2-3 
reusable ice allows 


‘controlled refrigeration” 
for shipping samples .to lab 











Keeps cottage cheese fresh during 
11 to 14 hour trip; also finds 
application in cooling display cases 





® 
T U he E eee 
A New Technique of Laboratory Planning 


METALAB offers a basic method in laboratory planning |} 
... called, “LABRITECTURE.” This technique will assist &F 
and direct you in the modernization and expansion of your 





Shipments of cottage cheese samples are 
sent daily from the Tuttle Cheese Co. 
plant in Glendale, Calif., to the central 




































laboratory or in planning a new one. Our new 4B Catalog t 
and Manual will give you the sound basis for solving these product conttol laboratories of the parent ; 
laboratory problems. : ; company (Golden State-Foremost Dairies) 2 

For complete “LABRITECTURE” details request our new 180-page Catalog 48. te at Lemoore, Calif. At the lab, samples b 
NES : are subjected to bacteriological and chem- js 

METALAB Cpugoment Cote. ical analyses, and storage life studies. b 
228 DUFFY AVENUE, HICKSVILLE, L. I, N. Y. EDUCATIONAL Therefore, the cheese must be kept at ‘ 

r¢ METALAB EQUIPMENT CORP., 228 Duffy Ave., Hicksville, L. I, N. Y. 1 prope’ temperature during SranapOCen ae 2 
i Gentlemen: Please send a copy of your new 180-page Catalog 48 to: ! in Order to prevent any changes whic b 
; could alter the product. n 
: ; One two-pound unit of the reusable, plastic ihe Guanes speagian must be kept = Lo : 
‘ / covered refrigerating medium is placed in e nearer to 33-3 ( 





State. a shipping container, maintains cottage cheese better. To use regular water-ice presented 
at 34-35°F during I to 14 hour trip to lab the problem of water run-off. When dry 
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ice was employed, the samples became frozen, 
ruining the texture, body, and keeping qualities 
of the cheese. 


Tuttle is now using a non-melting, reusable 
“permanent ice” consisting of a stabilized, non- 
toxic gel in a vinyl covering. It is non-flowing, so 
doesn’t leak, even if the tough covering is punc- 
tured or torn. 


The samples of cottage cheese are placed in the 
shipping container about 3 o'clock in the after- 
noon, topped with one unit (frozen) of the perma- 
nent ice. The entire pack is then placed in re- 
frigerator. At midnight the truck arrives, and ship- 
ment is delivered to the central California desti- 
nation around noon to 2 pm the following day. 
Product arrives at the lab at around 34-36°F. On 
hotter days, two units of the ice are used instead 
of one, since temperature of the cheese may rise 
to as high as 45°F during periods of intense heat, 
using One unit only. 


A supply of twelve of the two-pound units of re- 
usable ice are kept in a freezing case at O°F. The 
shipping containers, made from war-surplus car- 
tridge boxes lined with cork, have a capacity of 
around one-cubic foot. 


Many food distributors are also finding applica- 





Permanent ice unit is returned to freezer cabinet, 
where it is frozen to O°F, awaiting next trip 


tion for the refrigerating packets in maintaining 
displays of cottage cheese and dairy products at 
strategic points in stores to stimulate impulse 
buying. Since there is no melt-off, simple display 
Cases can maintain the cottage cheese at proper 
temperature using these units. ““One-trip” non-melting 
units are also available, for use when return of the 
units is undesirable. These units open the possi- 
bility of allowing refrigerated shipments to be 
made in conventional containers when special 
tefrigerator chests are unavailable or impractical. 


(Perma-Ice reusable refrigerating medium is a 


(Continued on next page) 
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America’s most widely used 
all-purpose refractometer 
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Always dependable for faster, easier read- 
ings—accurate to + .0001—of any liquid 
or solid in the 1.30 to 1.71 index range. 
Job-proved record of longer life, less inter- 
rupted service than any other Abbe-type 
instrument. 

Here’s why! Streamlined housing pro- 
tects scale and internal parts from dust, 
dirt, fumes, liquids. Special prism cement 
—cannot be harmed by food acids or 
organic compounds. No time lost for prism 
surface reconditioning—spare prism set : 
(optional), readily interchangeable by user. 


<- Oa oe 







Always on the job! That's why 
it’s far and away America’s 
Number One choice. 


Free demonstration! Try it yourself, in 
your own laboratory. See how much time 
and effort you save in getting dependably 
accurate readings ... year in, year out. 
Absolutely no obligation. 


WR 1 T E for Catalog D-202 and a demon- 
stration. Bausch & Lomb Optical Co., 60639 
St. Paul St., Rochester 2, N. Y. 
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Have you wondered 


comes to you 


...Without charge? 


Maver, LIKE MANY others, you’ve always 
thought that all publishers make their money, 
or much of it, from the subscriptions they sell. 


‘Tisn‘t so eee 


... no, ’tisn’t so. With the exception of a few 
general magazines (e.g. READER’S DIGEST) that 
sell hundreds of thousands — some millions of 
copies — most industrial publishers with rela- 


tively small circulations actually lose money . 


on their subscription sales. 

Then how do industrial publishers make 
money? As you can guess, they make it from 
the advertising they sell. Total subscription 
sales are hardly a “drop in the bucket” com- 
pared to advertising revenue. 


Advertisers demand best coverage 


Since advertisers pay the bills, they demand 
best possible coverage of all important men 
in the field. So it’s up to the publisher to pub- 
lish the most readable magazine possible . . . 
then to insure coverage of the maximum num- 
ber of the best readers. 

You can’t do that by selling subscriptions 
—sales costs are high—a large share of the 
subscribers cancel each year — and no matter 
how much time, money, and pressure is used 


there are always some of the important men 
who will never buy. 

As you can see, the most effective method 
of getting the kind of coverage advertisers 
want is (a) to hand-pick the most important 
men; (b) send the magazine to ALL these men; 
and (c) to make the magazine so interesting, 
so valuable that they will want to read it. 


That's why... 

That’s why Food Processing is sent only to qual- 
ified readers . . . selected management and tech- 
nical key-men in the food industry; that’s 
why you get Food Processing free—that’s why 
we spend thousands of dollars on each issue to 
make it worth your time to read it. For you are 
an important reader in the food processing field. 





Food Processing 


Published by Putman Publishing Company 


Creators of PUTMAN-STYLE Magazines 

+ +» terse, vital editorial; ‘*hand-picked’’ circulation; 
square, high-visibility format; quality readership; 
hence more READER ACTION 








why this magazine 
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product of “Bud” Wilson, Inc., Dept. FP, 232 §, 
Beverly Drive, Beverly Hills, Calif. .. . or for 
more information check FP 2216, pages 2 and 3.) 








Dispersing, emulsifying unit 
is self-cleaning 


Dispersion down to sub-micron fineness by 
combination high-frequency shock and impact 


Uses: For mixing, dispersing, emulsifying, or 
homogenizing solutions or fluids of highly varied 
viscosity and composition. Unit available in size 
ranging from laboratory research for small quanti- 
ties of material (e.g. 
in flasks and grad- 
uated measuring 
glasses) to use on 
high capacity pro- 
duction lines. 
Features: _Disper- 
sion down to mi- 
cron and sub-mi- 
cron fineness is said 
to be possible in a 
fraction of the time 
hitherto required. 
Instrument is self- 
cleaning by a short 
run in a solvent ap- 
propriate to mate- 
rial to be removed. 
Description: _Dis- 
persion or emulsifi- 
cation is accom- 
plished by the com- 
plex action of high-frequency shock and impact 
effects as well as the cavitation produced in the 
supersonic frequency range. 





Colloidal mill available in 
lab and industrial types 


The whole working process of the unit is concen- 
trated inside the vortex chamber. Here, the raw 
mixture being processed is taken up without fric- 
tional losses at container walls and is thrown out 
at the periphery in the form of a dispersion of 
emulsion. This continuous dispersion process 1s 
continually repeated until operator stops machine. 


According to depth of immersion, instrument 
works with or without formation of froth. Wave 
baffles are not required, as there is no “funnel” 
or “whirlpool” formation. Stationary head of mill 
prevents breakages of glass or other damage. 


(Ultra-turrax colloid mills are a development of 
Jankel & Kinkel K. G. of West Germany and dis- 
tributed in the US by Cartrite International, Inc. 
Chemical Products Div., Dept. FP, 535 Fifth Ave., 
New York 17, N.Y. Check FP 2217, pages 2 and 3.) 
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Thermostatically-controlled warm stages keep micro- 
scope slides at incubation temperatures. Units are 
available for standard 3 x |" glass slides or for im- 
mersion lenses. One model accommodates Maximow 
slides. All have built-in heating elements adjustable 
from 90 to 110°F. 


(Models 57, 58 and 59 Warm Stages are available 
from Chicago Surgical & Electrical Co., Dept. FP, 
217 N. Desplaines St., Chicago 6, Ill. . . . or for more 
information check FP 2218, page 2 and 3.) 










Vitamin D assay service 
described in booklet 


Processors who must meet requirements for vita- 
min D content will be interested in assay services 
offered by company. Illustrated 8-page folder lists 
prices for various samples, which can be assayed 
and reports mailed within 8 days. Experiments 
conducted according to USP requirements using 
colony of 20,000 rats. 


“Assay for Vitamin D” can be obtained from 
Foster D. Snell, Inc., Dept. FP, 29 W. 15th St., 
New York 11, N.Y. When inquiring specify FP 
2219 on handy form, pages 2 and 3. 


Something for everyone on this all-star show. See page 27 
RCH, 1955 
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YOU CAN HANDLE most fluid 
mixing jobs with LIGHTNIN Porta- 
ble Mixers like these. Thirty differ- 
ent models, Ye to 3 HP, with wide 
choice of motors and materials. 


Easy way io solve 


any fluid mixing problem 


How to get fast service, guaranteed results 


Every fluid mixing job is different, but 

you can handle a// of yours this fast, 
simple way: 

1. Call your LIGHTNIN Mixer repre- 

sentative. Or, if you don’t have 

his name, write or phone us direct. 


2. Tell us what you want to mix. 


3. We'll give you guaranteed mixing 
results. 

You can get LIGHTNIN Mixers, con- 
structed in metals of your choice, to 
mix fluids in any quantity, practically 
any viscosity, in open or closed vessels 
of any size and shape. 
No risk; here’s why. Thousands of 
LIGHTNINS are in use; hundreds have 


NIXers— 





When inquiring check FP 2220 on handy form, pgs. 2-3 


Get these helpful facts on 
mixing: cost-cutting ideas on 
mixer selection; best type of ves- 
sel; installation and operating 
hints; full description of LIGHTNIN 
Mixers. Free—no obligation. Just 
check data you want, tear out and 
mail to us today with your name 
-and company address. 


MIXING EQUIPMENT Co., Inc., 132-c Mt. Read Bivd., Rochester 11, N. Y. 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 10, Ont. 


been in service 20 years and more. 
Every LIGHTNIN Mixer you buy is un- 
conditionally guaranteed to do the job 
for which it is recommended. 

When you mix with LIGHTNINs, you 
save by cutting engineering time and 
cost to a minimum. And you eliminate 
“trial-and-error” mixing, for good. 


Get the answer TODAY. On almost any 
food mixing operation, you can have a 
guaranteed LIGHTNIN recommendation 
and firm price by phone—without wait- 
ing. (If you prefer to write, you'll have 
facts by return mail.) 

This MIXCo service costs not a penny 
—can save you plenty. Why not take 
advantage of it—today? 
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([] DH-50 and DH-51 Labora- 
tory Mixers 


([] B-102 Top Entering Mixers 
(turbine and paddle types) 


(C] B-103 Top Entering Mixers 
(propeller types) 


([] B-104 Side Entering Mixers 
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HYDROGENATION, stripping, and other 
big mixing jobs are handled rapidly 
with turbine-type LIGHTNIN Mixers. 
Hundreds of power-speed combina- 
tions. For open or closed tanks. Sizes 1 . 
to 500 HP. 


USING SPECIAL TANKS? You can get 
LIGHTNIN Mixers to fit them. Propeller- 
type LIGHTNINs like these come in sizes 
from % to 3 HP, for open or closed 
tanks; many modifications. ; 









(1) B-107 Mixing Data Sheet 


() B-108 Portable Mixers 
(electric and air driven) 


([] B-109 Condensed Catalog 
(complete line) 


(CJ B-111 LIGHTNIN Rotary 
Mechanical Seals 
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dewatered by this 3x6 Simplicity Screen 


This 3’ x 6’ Model “C” SIMPLICITY Single Deck Dewatering Screen, operating 
with 11-mesh screen wire, dewaters sliced beans at the rate of 4,000 Ibs. per 
hour at the Scottville, Michigan plant of Stokely-Van Camp, Inc., one of the 
world’s largest food processing companies. In the complete processing operation, 
whole beans are fed through a cutter onto a shaker which separates the seeds 
and delivers sliced beans to a surge tank. From the tank, the product is pumped 
to a second floor sluiceway that empties onto the Simplicity Screen where water is 
removed at the rate of approximately 350 gallons per minute. Simplicity Screens, 
available in capacities to suit your food processing operations can help reduce 
costs, increase production and improve the quality of your food products. 


SIMPLICITY Screens for tomato processing 
operations give you up to 50% more ca- 
pacity and cut cleaning time to 15 minutes. 
Richer products result because every ounce 
of juice and pectin is removed from every 
tomato. Consult a Simplicity sales represen- 
tative or write today for complete informa- 
tion, 


($3 mplicity 


ENGINEERING COMPANY @ DURAND 6, MICHIGAN 


Sales representatives in all parts of the U.S.A. 


FOR CANADA: Simplicity Materials Handling Limited, Guelph, Ontario _ 
FOR EXPORT: Brown and Sites, 50 Church Street, New York 7, N. Y. 


When inquiring check FP 2221 on handy form, pgs. 2-3 
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Horizontal air suspension of liquid spray that 


is being dried permits processor to 


control dry milk 
particle size 
for easy dispersibility 


Milk powder that is 90% above 75 micron 
size will disperse much more readily than 
powder that contains a large number of 
fine particles. 


To meet the demand for non-fat milk 
powder that is easy to reconstitute, Pigeon 
Falls Cooperative Creamery, Pigeon Falls, 
Wisconsin has installed a spray drier de- 
signed to produce the desired large, uni- 
form particles. 
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Comparison of size of nonfat milk 
powder made by average spray 
drier (Fig. 1) and those made 
with spray drier having horizontal 
air suspension (Fig. 2). Average 
size of (1) well under 50 u; aver- 
age size (2) well over 50 u. The 
large, more uniform size particles 
dissolve more readily than the fine 


Powder is kept suspended until dried 


Larger, more uniform size particles are 
obtained by using a low pressure spray. 
In the past, it has been a problem to dry 
large particles before they had fallen to 
the bottom of chamber. Now, the particles 
are kept suspended in the air stream until 
thoroughly dry. Milk spray and the main 
current of hot air enters one end of spray 
chamber and a small auxiliary supply of dry 
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Installation of spray dryer with horizontal air suspension at Pigeon Falls Cooperative Cream- 
ery, Pigeon Falls, Wisconsin 
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air enters at the bottom and blows upward along bot- 
tom and sides of chamber (see photo below). Re- 
peated lifting and mixing of the heavy particles dries 
them thoroughly and with less heat exposure than if 
they had fallen to the bottom and rested there. 
All moisture-laden drying air leaves through large 
opening into multi-cyclone chamber which can be 
seen at top of photo. Heat sensitive particles move 


Auxiliary air for powder suspension and for sweeping 
the sides, enters at slot shown at bottom of photo. 
All air leaves through large opening (top) into 
multi-cyclone chamber which can be seen in raised 
(cleaning) position. 6" sight glass has wiper 


> 


Polished stainless cyclone collectors in cleaning position 


through drying chamber in less than seven seconds. 
Particles remain suspended in the air stream until 
they are separated in cyclone collector. Collectors 
have shown efficiency of 99.5% on small powder 
and still better on coarse powder. 


Since the high velocity cyclones are highly polished 
with no abrupt change of contour, they do not 
Cause breakage of large dried particles. No me- 
chanical conveyors are used either inside or out- 
side; all conveying is by means of air currents. 
Powder is delivered to packing room through 

(Continued on next page) 
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Find out WHY more and more canned foods are 
processed in FMC “Sterilmatic” Pressure Cookers and Coolers 


This colorful 20 page brochure describes the 

“Key to Modern Canning”—food processing 
techniques and equipment that have virtually revolutionized 
the canning industry. See for yourself how this famous “in- 
can” method of sterilization provides the precise processing 
control needed to maintain highest standards of product 
quality and uniformity. Use the handy coupon for your free 
copy of “The Sterilmatic Story.” 


"the nenmst Odsencabl Food Phocumnins, Livan Onveadabte Tay |” 


FOOD MACHINERY AND CHEMICAL CORPORATION 
333 W. Julian St., San Jose 6, Calif 
@eeeeeeeseoeoeeeoeeeoeeoeoeoeo eee eeeeoeeeeees 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


Canning Machinery Division 


Please send me a copy of your 
brochure “The Sterilmatic Story.” 


Name Title 


Company 


General Sales Offices: 
WESTERN: SAN JOSE, CALIFORNIA * EASTERN: HOOPESTON, ILLINOIS L 


es Se es eee eee ewe eee eee 
ewes eee wees esas =neeeeees 


When inquiring check FP 2222 on handy form, pgs. 2-3 





Hard-to-handle powders, such 
as 6X Confectioners Sugar, are 
accurately weighed and filled in 
bags by this new Thayer Scale, 
Model 700G. It combines a 
positive material feeder with 





WEIGHINGS 


to provide exceptional weighing 
accuracies. On conventional 
scales, knife-edge-pivots wear 








THAYER SCALE and ENGINEERING CORP., ROCKLAND, MASS. 
When inquiring check FP 2223 on handy form, pgs. 2-3 
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AUTOMATICALLY 
WEIGHED 
ACCURATELY 


down and weights constantly 
change. This vulnerable part is 
replaced by the THAYER PLATE 
leverage system which is guaran- 
teed for 10 years even under 
dusty, acid or shock-load condi- 
tions. An air operated bag holder 
forms a dust-tight seal while fill- 
ing. This scale can weigh 100, 
50 or 25 lb. bags and controls are 
furnished to account for changes 
in flooding or bridging character- 
istics of powders. Other Thayer 
Scales are designed for granular or 
sticky products. Send your weigh- 
ing problems to our engineers. 


AUTOMATIC 

BATCHING 

FILLING 
CHECKING 
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(Continued from preceding page) 


small air pipe which, in addi- 
tion, serves a cooler. 

Drying unit is arranged so that ei- 
ther fine (less than 50 micron 
diameter) or coarse (more than 50 
micron) powder can be produced. 
Changeover from one size to 
another can be made in a few 
minutes without stopping opera- 
tions. On larger size powder, ca- 
pacity of unit is 750 lb/hr and on 
fine 900 lb/hr. In addition, con- 
struction of dryer, combined with 
pneumatic conveying, allows flex- 
ibility in location of dryer and 
packaging operations. 

Unit can be furnished with either 
steam coils or can be direct gas- 
fired, according to user’s require- 
ments. ‘ 


Stainless Steel Construction 


Drying chamber of the self-con- 
tained unit is constructed of welded 
stainless steel sheets, both inside 
and outside. Welds are ground 
and polished. A specially designed 
electrically operated hoist raises and 
lowers the collector for ease of 
cleaning. 


(Spray dryer with horizontal air 
suspension is a development of 
Henszey Company, Dept. FP, 
Watertown, Wis. . . . or for more 
information check FP 2224 on 
handy Reader Service slip which 
can be found between pages two 
and three.) 
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“Wife’s list says allspice and this is 
all I can find!” 
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WEDGE WIRE MAKES MARCEL- 
TYPE SCREENS FOR 
p= 












DEWATERING tito 
SIZING 

AND SCREENING > = 
OPERATIONS = 


Please note that the illustration of this screen shows a marcel type of 
construction. It was specially designed for rough and abrasive type of 
materials, to give long life, non-blinding operation and still present a fic 
surface for materials to wipe the opening CLEAN. The same dewatering 
efficiency is prevalent and we might add that this screen was alo 
designed for operations where slivers of materials passing through are 
objectionable in the end product. Made in all sizes and shapes wherever 
applicable to higher and productive efficiency. 
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GAS STREET AT NICKLE PLATE R. RR, WELLINGTON, OH 





When inquiring check FP 2225 on handy form, pgs. 25 





FROM 


FULL SPEED T0 
STANDSTILL 


IN 1/5 SECOND 





Star-Kimble Brakemotors on American Can Closers 


If a can should jam on this American Can Company 
Closing Machine, which handles 300 units a minute 
at the G. Krueger Brewing Company (Newark), 
a Star-Kimble Brakemotor stops the machine withio 
a single can cycle—within one-fifth of a second! 
For split-second stops like this; you can count on the 
extra-large disc area of a Star-Kimble Brakemotor to 
provide extra-fast braking. Starts are fast and sm 
too—small air gap assures speedy brake release. 


In the toughest of start-stop service, Star-Kimble Brakemotors 
have run for years with little or no attention. Get the full story on 
these integral, space-saving brake-and-motor units—write for 
free Bulletin B-501-A. 


STAR -~KIMBLE 


MOTOR DIVISION OF 
MIBHLE PRINTING PRESS AND MFG, CO 


203 Bloomfield Avenue Bloomfield, New Jersey 





When inquiring check FP 2226 on handy form, pgs 25 
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CLEAVER-BROOKS 
SELF-CONTAINED BOILERS HAVE 
THE FEATURES EVERYONE WANTS! 
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HEAD IN FEET 











































ha 
- PLANT OWNER S va ARCHITECT = ( CONSULTING ENGINEER 
@ ‘'Cleaver-Brooks boilers are tops @ ‘'Self-contained design certain- P © “Oil, gas and combination oil/ 
- in fuel economy! Forced-draft, four- : ly simplifies boiler room planning NN gas firing lets me recommend 
pass construction and 5 sq. ft. of ; — gives owners maximum use Cleaver-Brooks boilers for installa- 
pe of heating surface per boiler H.P. i Sey from each square foot of space. g tion anywhere. Exclusive burner de- 
De of assure me 80% operating efficiency Given. me ee to make best ‘ - ee » oe — 
hen firing with oil.’ use of low head room conditions."’ : change gas/oil firing in 10 seconds, 
a flot m= = 
ering Chart shows 30' head increase is required to change 
a volume delivery of 3 hp pump with 3600 rpm motor 
are 
rever 
e 
Sanitary pump has constant rate 
over wide range of head 
Within normal limits this sanitary pump will | 
maintain constant volume of flow regardless of 
23 varying hea pressures involved, or viscosity oO e “eC nati: tale 
Se kg . > © ‘Boilers are shipped ready to © ‘tl get all the steam | need for : Cleaver-Brooks ers sure 
— liquid pumped. Chart above shows how increase \e install. With service lines in, my Suctealia state dame: wan oo single 1 maleide. Ne eae 
. : . ~ : crews ve ers ready for op- . fd ’ e ; 
in head of over 30 feet is required before rated No] Septala' a5 cn ar on ola ti lod do te 3034 f rai Sele roum” conaiene, Wher 
i <Z delivery. No foundation or stack instant firing. | call that real de- . 
capacity starts to fall off. Lg problems. Cleaver-Oreeks furnishes ae eebitity. count ae wont by factory 


F . : starting service, too."* 
Key to performance is compensating impeller 


action. Two independent vanes mounted on hinge 
pin fan out with increased head to deliver rated 
volume. At lower heads, sweep diameter of vanes 
is reduced, keeping flow volume at constant level. 
Pump construction is stainless steel and is de- 
signed for easy cleaning. Impeller housing is 
secured by simple wing nut and impeller vanes 
are held in place by easily removed clip. Pump 
sizes range from 14 to 714 hp. Fittings are 114” 
for Y%, to 1 hp, 2” for larger pumps. 
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HESE are just a few of the many outstand- 
ing features that have made more than 
15,000 individual Cleaver-Brooks self-con- 
tained boilers first choice for commercial, 
institutional. and industrial applications. Get 
in touch with your nearest Cleaver-Brooks 
representative for complete facts, or write 
for catalog AD-100. Cleaver-Brooks Co., 
Dept. C, 357 E. Keefe Ave., Milwaukee 12, 
Wis., U.S.A. — Cable address: CLEBRO — 


Milwaukee — all codes. 




















(Sanitary milk pump is development of Girton 
Manufacturing Co., Dept. FP, Millville, Pa. . . 
or check FP 2228 on handy form, pages 2 and 3.) 











Installation at Square **D"’ 
Compeny, Milwevkee, Wis. = “It's NEW — get the facts on the CB boiler 


— write today!" 










BOILERS — STEAM OR HOT WATER — FOR HEATING OR PROCESSING IN SIZES FROM 15 TO 500 HP, 15 TO 250 PSI. 







0, Photo at left shows impeller vanes fanned out to 

so meet increased demand of high head. When head NOW — FIRST SIZES OF THE CB BOILER ARE MADE IN CANADA, TOO. 
decreases, diameter of vanes decreases, at right 

23 When inquiring check FP 2229 on handy form, pgs, 2-3 
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Frost and Ice Never Form 
in this 
Frozen Food Storage 


SAVE TROUBLE AND EXPENSE EVERY DAY 
IN PRE- COOLING, FREEZING AND STORAGE; 
PROTECT FRESH OR FROZEN FOOD QUALITY 


The Niagara “No-Frost” Method gives you always the ful. 
capacity you paid for in your refrigeration, NEVER, not even 
partially, interrupted for defrosting. You can handle large “live” 
loads easily. The controls are simple and always give you 
accurately the temperature and humidity you want. Tem- 
peratures never rise to interrupt the “pull-down”. You are free 
of troubles; your rooms stay clean and sweet with easier main- 
tenance and less labor. You save power; your compressors run 
at higher suction pressures. For every refrigerated room for 
temperatures below 32° F. this method gives you better prod- 
uct quality at lower operating costs. Many of the finest installa- 
tions in the industry, both large and small, prove the benefits of 
the Niagara No-Frost Method. . 

Write for the No-Frost story and data on its application to 
your problem. Ask for Bulletin No. 105. 


NIAGARA BLOWER COMPANY 


DEPT. rp 405 LEXINGTON AVENUE, NEW YORK 17, N. Y. 


OVER 15. YEARS OF SUCCESSFUL EXPERIENCE 
PROVES THE VALUE OF NIAGARA NO-FROST 


When inquiring check FP 2230 on handy form, pgs. 2-3 
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Completely submersible 
pump requires no 
lubrication 


For circulating purposes where 
belt-driven pump systems are 
ordinarily employed, new  sub- 
mersible pump is advantageous. 
Pump is compact — longest di- 
mension is 744”, has maximum 
capacity of 1000 gph (zero head) 
and maximum head of 9’. 


Hermetic sealing of pump and 
motor together.in oil bath elim- 
inates lubrication. Construction is 
of corrosion-resistant materials, 
no stuffing box is required, and 










Compact pump has high capacity 
at low heads for circulation 


pump is self-priming. It can be 
placed entirely in liquid without 
complicated connections. 


(Model 104 submersible pump is 
manufactured by Kenco, Inc., 
Dept. FP, 1125 N. Ridge Rd., 
Lorain, Ohio . . . or for more in- 
formation check’ FP 2231 on 
handy form, pages 2 and 3.) 


Tells theory, applications 
of mulling operation 


Complete with photographs, 
drawings, and tables, 12-page 
bulletin describes principles and 
applications of mulling. Included 
is information about mulling as 
practiced by various food and 
animal feed processors, together 









ELECTRIC 
COUNTER 

















BOTTLE AND CAN 4 
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CASE 
COUNTER 














Productimeters register accurate count of 
every unit processed . . . eliminate profit. 
eating losses . . . insure economical plant 
operation and maximum use of man hours, 
DURANT MANUFACTURING CO. 
1951 N. Buffum Street 151 S, Water St. 
Milwaukee 1, Wisconsin Providence 3, R. |. 
Representatives in Principal Cities 


PRODUCTIMETERS 
SINCE 1879 | CTT Tr ear 









































BARTELT — NEW | 


* : 
Checkweigher The Bartelt Checkweigher 


can save you money by assuring accurate weights with- 
out delaying production. It checkweighs containers 
at speeds up to 130 per minute, automatically rejecting 
off-weights to pre-selected weight differentials as 
accurate as plus or minus 1/60 of an ounce. Trouble- 
free performance, and low operating and maintenance 
costs are assured by the simplicity of construction. 
Let us send you all of the facts. 
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Write for folder today! 


by BARTELT ROCKFORD, ILLINOIS 









ENGINEERING COMPANY 
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When inquiring check FP 2233 on handy form, pgs. 2 
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Helpful information on screening and separating operations... 
from field reports of SWECO SEPARATOR District Engineers 


Food Packer Screens Grease from 
Waste Water Without Blinding 


An Ohio food packer installed a SWECO Vibrating 
Screen Separator to screen solids from waste water in 
a continuous operation. It was neither intended, nor 
believed possible for the SWECO Separator to screen 
out grease, which was removed by a grease trap. How- 
ever, it was found that at ordinary tap water tem- 

ratures, grease rolled up on the 20 mesh screen and 
was discharged with other solids, without clogging or 
blinding the screen. Now the grease trap is used only 
during wash-downs with hot water. This has saved 
time and labor of hand dipping to clean the trap of 
accumulated grease. 


Lemon Processor Screens Bulk Sugar 
at 9000 Ibs. /hr with 18” SWECO 


Ventura Coastal 

Lemon Company, one 

of California’s larg- 

est processors of con- 

centrated frozen lem- 

onade called in 

SWECO on the fol- 

lowing screening 

problem: Material— 

bulk sugar. Desired 

throughput 9000 lbs. 

/ar. Screening unit 

to occupy minimum 

space and transmit 

minimum vibration 

to surrounding equip- 

ment. Solution: One 

18 inch SWECO Vi- 

brating Screen Sepa- 

rator, Model H-1D-5 

(SWECO’s smallest) 

as shown. Result: , 
Satisfactory operation with specified throughput of 
9000 lbs./hr. through 10 and 16-mesh screens. 


Sweco Solves Screen Blinding on 

Soya Slurry Mix and Soya Meal 

This soya processor’s problem was loss of time and 
throughput due to screen blinding in screening a 
slurry of water and soya flakes. The resident SWECO 
Engineer solved the problem with a SWECO Vibrat- 
ing Screen Separator equipped with 16, 20, 60, 100 and 
200 mesh screen cloths. The filtered effluent resulting 
from 20-60 and 100 mesh was comparable to the 
minus-200 mesh liquid without filtering. Results — 
highly satisfactory. A similar blinding problem in 
Screening crushed beans and soya meal was solved 
with the installation of another SWECO unit. 


Free screening analysis and recommendations . . . 


SWECO District Engineers are available to make de- 
tailed analyses and recommendations on specialized 
Screening operations without cost to you. 


SEND FOR BULLETIN No. 49-4 

Detailed information on applications of SWECO 
; Screen Separators. 
ee _ SOUTHWESTERN 
oe ENGINEERING 
COMPANY 
4800 Santa Fe Ave., Los Angeles 58 ‘ 
LOgan 8-6262— Cable: : 


Engineers and Constructors...M anufacturers 


When inquiring check FP 2234 on handy form, pgs. 2-3 
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with detailed specifications on 
13 models. Conversion table for 
interpolating the measurement 
of various substances into cubic 
feet is also given. 


Bul 522 is issued by Simpson 
Mix-Muller Division, National 
Engineering Co., Dept. FP, 623 
Machinery Hall, 549 W. Wash- 
ington, Chicago 6, Illinois. 
When inquiring specify FP 
2235 on convenient Reader Serv- 
ice slip found between pages 
2 and 3. 


Tanks heat, clean easier 
with plate-coil walls 


Improved method for heating tanks 
has been developed. Instead of 
using conventional pipe coils, plate- 
coils are structurally built into walls 
of tanks. Method is efficient and 
reduces heating costs. 


Plate-coils (inset) built into tank 
(arrow) improve heating 


Materials flow easier and cleaning 
out tanks is simplified. System 
works well for heating or cooling 
molasses, sugar solutions, oil, and 
other liquids and slurries. 


(Tanks are product of Thermo- 
Panel Division, Dean Products, 
Inc., Dept. FP, 616 Franklin Ave- 
nue, Brooklyn, New York . . . or 
for more information check FP 
2236 on convenient Reader Serv- 
ice slip found between pages 
2 and 3.) 


CORROSION-RESISTANT 


PROCESSING 
EQUIPMENT 


BS) 
PRECISION BUILT 
TO YOUR 
SPECIFIC 
Peel aaa ae 
[Ome CIA's: 

LONG YEARS OF 
PEAK PERFORMANCE 
Ania 
LOW MAINTENANCE 


LEE METAL PRODUCTS CO., Inc. 


Philipsburg, Pa. 


When inquiring check FP 2237 on handy form, pgs. 2-3 
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NEW LITERATURE | ot 


describing equipment, 


supplies, services 
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Symposium on color in foods 
sums up current research 


Extensive food composition data 
given in international tables 
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Only Damp-Tex among wet surface enamel brands 
offers a system of painting that meets 23 special 
conditions. Non-toxic surface without flavor taint- 
ing odor? New non-yellowing whiter white? Want 
30-minute drying? Extreme hardness and resist- 
ance to mildew acids and alkali? Just specify your 
special problem. The Damp-Tex System may give 
you the tailor-made answer. 


FOR SURVEY OF YOUR PLANT, MAIL COUPON BELOW 
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When inquiring check FP 2238 on handy form, pgs. 2-3 





Principal table in this 117-page book by the 
Food and Agricultural Organization of the United 
Nations is listing of calorie; protein; fat; calcium; 
iron; vitamins A, B,, B., and C, and niacin con- 
tents of 292 food items. Two other tables are 
included: one listing composition of edible por- 
tions and refuse of same foods ‘as purchased”, 
and the other giving composition of some un- 
usual foods, as Cassava starch, mung and urd 
beans, and Soursop fruit. Book also has compre- 
hensive bibliography of over 500 sources for the 
tabled data. 


Nutritional Studies No. 11, ‘Food Composition 
Tables — Minerals and Vitamins’, can be ob- 
tained by remitting $1.00 direct to Columbia Uni- 
versity Press, Dept. FP, 2960 Broadway, New 
York 27, N.Y. 


Second book of fermentation series 
tells of vitamin, antibiotic, 
pickle manufacture 


Concluding volume of two-volume series on in- 
dustrial fermentations describes in detail the 
manufacture by fermentation of enzymes, vita- 
mins, pharmaceuticals (principally antibiotics), 
cucumbers, sauerkraut, olives, and a number of 
chemicals. 


Comprehensive treatment includes discussions of 
specific processes of actual and potential signif- 
icance, historical and research background, and 
cultivation and care of microbial cultures. Flow 
sheets and equipment layouts are used extensively 
in descriptions of laboratory, pilot plant, and plant 
practice. 


Importance and recovery of by-products are dis- 
cussed, as well as the economic aspects of each 
process. All sections are supplemented by exten- 
sive bibliographies. 

“Industrial Fermentations”, Vol. I, 578 pages, 
can be obtained by remitting $12.00 direct to 
Chemical Publishing Co., Dept. FP, 212 Fifth 
Ave., New York, N.Y. When inquiring specify 
FP 2239 on convenient Reader Service slip found 
between pages 2 and 3. 


Proceedings of recent symposium on color in 
foods provides comprehensive cross-section of 
current status of research. Papers themselves are 
more general in nature while critical discussions 
which follow each are of more interest to experts 


in particular field. 


Specific subjects discussed include measurement 
and specification of color, consumer reaction to 
color, instruments for the study of color, relation- 
ship of quality to color, and others. 

“Color in Foods’, 186 pages, is available from 
Quartermaster Food and Container Institute for 
the Armed Forces, Dept. FP, 1819 W. Pershing 
Rd., Chicago 9, Il. 


Offer comprehensive bulletin on 
filtration equipment, methods 


Written more as text and reference manual than 
as selling brochure, 42-page bulletin contains dis- 
cussions on nomenclature and advantages of plate 
filter type press; comparison of flush plates and 
frames versus recessed plates; construction features 
of leakproof, wood, and special type plates; 
graphic specifications on filter presses, closing de- 
vices, and accessories, filterable materials and 
filter bases. Terminology and step-by-step digest 
of an entire filtration operation is included. 


Filter Press bulletin is issued by D. R. Sperry & 
Co., Dept. FP, Batavia, Ill. When inquiring speci- 
fy FP 2240 on handy form, pages 2 and 3. 


Mixers and blenders covered 
in three-color bulletin 


Company’s latest models of mixers and ribbon 
blenders are pictured and described in three-color, 
8-page catalog. Specifications, dimensions, and 
features of all models are presented. Equipment 
is designed for mixing powders, pastes, or liquids. 


Bul 800 is issued by The J. H. Day Company, In- 
corporated, Dept. FP, 1144 Harrison Avenue, 
Cincinnati 22, Ohio. When inquiring specify FP 
2241 on handy form, pages 2 and 3. 
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Describes stainless industrial meters, 
accessories for centralized batching 


Stainless steel industrial meters which feature 
“flo-ward”’ positive displacement in which meas- 
uring parts move in a steady rotary motion are 
described in a 12-page, illustrated bulletin. Typical 
food processing applications are in handling of 
such materials as vegetable oils. Remote registra- 
tion equipment for centralized batching and flow 
control are also described. 


Bulletin OG406 on Rotocycle stainless meters is 
issued by Rockwell Mfg. Co., Dept. FP, 400 N. 
Lexington Ave., Pittsburgh 8, Pa. When inquir- 
ing specify FP 2242 on form, pages 2 and 3. 


Compute bread wrapper costs 
with slide rule calculator 


Comparative costs of different types of bread 
wrappers are easily and quickly computed with 
this slide rule calculator. Relates ink coverage, 
number of rolls of wrap, and number of colors 
with sliding cost chart. Includes figures for 





opaque waxed paper, printed cellophane, and 
plain cellophane with printed outsert bands. 
Calculator is of sturdy cardboard construction. 


Bread wrapper cost calculator can be obtained 
from Marathon Corp., Dept. FP, Menasha, 
Wis. When inquiring specify FP 2243 on 
handy form, pages 2 and 3. 


Qualities of centrifugal 
offered by piston pump 


A self-priming rotary (worm-shaped) piston 
pump that works by displacement system and 
Operates with the qualities of a centrifugal pump 
is described and illustrated in 6-page bulletin. 
Method of operation of German-built unit is 
illustrated, 


Borneman bulletin is available from Neumann & 
Welchman, Inc., Dept. FP, 22-12 Raphael St., 
Fair Lawn, N.J. When inquiring specify FP 2244 
on handy form, pages 2 and 3. 
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| cleaning agents. And since it’s stainless all 

_ the way through, there’s no surface plating to 

| chip or wear away. But most important of all is 
| the fact that stainless is 


| beverages — even dairy 


| stainless is a snap to 













drinks that “hit the spot” 
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° yarwele 
These gleaming stainless steel i Tae a C Ki d 
tanks, made by the Metal-Glass 
Products Company, Belding, Michigan, 
protect the delicate flavors of cola drinks. 


And they help keep them fresh and pure. 


with 


They'll keep right on doing it for years, too. 
For stainless is a tough, bright metal that 
resists wear and corrosion — even from strong 


inert ...it never adds 
unwanted flavor to 


products. And, of course, 


keep spotlessly clean. 


That’s why it’s standard 
equipment for tanks, 
pasteurizers, bottlers, 
piping, fittings—every- 
where that food and 
metal come in contact. 
It’s the most practical 
choice you can make. So 
next time you’re buying 
equipment make sure 
it’s of Crucible stainless 
steel. Crucible Steel 
Company of America, 
Henry W. Oliver Build- 
ing, Pittsburgh 30, Pa. 


first name in special purpose steels 







Steel Company of America 


When inquiring check FP 2245 on handy form, pgs. 2-3 


Crucible 
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TIME 
MAINTENANCE 
LABOR 


.+- protects foods in process, too! 


va aoe) 


GREASE 


goes looking for 


TROUBLE 


Clamped stainless fittings for 
take-down, CIP installations 


Company’s line of easy-to-install 
clamped pipe fittings is listed in 
16-page catalog. All convention- 
al fittings available in Type 304 
stainless steel and in sizes from 
114” to 4”. Fittings are intended 
for both “permanent” and “‘take- 
down” sanitary lines. 


Catalog 1-154 is issued by the 
Ladish Co., Tri-Clover Div., 
Dept. FP, Kenosha, Wis. Specify 
FP 2247 on handy form, pages 
2 and 3. 





Right for all food handling jobs—can- 
ning, freezing, pickling, dehydrating— 
tough, long-lasting LA PORTE Belt 
ing speeds processing, requires mini- 
mum servicing! 


STEEL MESH CONSTRUCTION rolls with the punches, protects 
against loading impacts. FLEXIBILITY gives La Porte a tighter 
grip on friction drum ... does away with creep, weave, jump... 
gives you perfectly flat surface for containers empty or filled. 
Open Mesh allows air to circulate around products in process, makes 
cleaning easier. and faster. Resists heat, cold, steam. Find out 
how La Porte can step up your food handling efficiency. 


Write your dealer TODAY for literature, prices! 


LA PORTE MAT & MFG. CO. 


BOX 124 LA PORTE, INDIANA 


Describes net weighing, 


' filling machines 
If waste grease is permitted to go down the drain and into 
pipe lines in your plant... you are inviting TROUBLE. . . and 
expensive repairs! The way to prevent this is to install the 
JOSAM “JH” Grease Interceptor. Meat packing and food pro- 
cessing plants are finding this interceptor an easy, profitable 
way to collect and dispose of grease and fats. Why lose this 
valuable grease? Why risk citation by your local health authori- 
ties for violating ordinances forbidding dumping of hazardous 
waste matter? 


eliminate grease problems with 
Sexes JH 
GREASE INTERCEPTORS 


DRAWS OFF 
GREASE 


UG ad 


at the 


Bulletin of 6 pages illustrates 
company’s line of net weighing 
and filling machines. Semi-auto- 
matic or automatic machines are 
offered for packaging nearly any 
type dry product into almost any 
style container. 


“Profitable Solution to Your 
Package Filling Problem’ is 
issued by Triangle Package Ma- 
chinery Co., Dept. FP, 6633-55 
W. Diversey Ave., Chicago 35, 
Ill. When inquiring specify FP 
2248, pages 2 and 3. 





When inquiring check FP 2249 on handy form, pgs. 2-3 








PRE-PLAN WITH i ceeaae 


FOR 
PROFITS 


There is no one “best” answer 
to all materials handling prob- 
lems involving free-flowing solids 
and granulars. 

That's why Counsel's specialized 
experience in this important field 
can be of such practical value in 
developing the handling system 
and equipment that will increase 
your plant's efficiency — make 
substantial savings in your op- 
erational costs . . . and reduce 


Report homemakers’ opinions 
of fats, oils for cooking 


furn of a valve 





production delays to a minimum. 
Robo-Lift Elevating Conveyor sys 
tems are now in use with such 
diversified products as hardware, 
cake mixes, marshmallows, man- 
ganese dioxide, chocolate con- 
fections, etc. 

If you want to modernize an 
existing line, expand your facili- 
ties, or apply automatic hand- 
ling to manual operation, check 


Over 2800 homemakers were 
asked how they use vegetable 
shortening, lard, shortening 
compound, cooking oils, mar- 
garine, and butter, in recent gov- 
ernment survey. Results show 
kind and number of fats used, 
specific uses, and reasons for 


The JOSAM “JH" Grease Interceptor draws off intercepted 
grease to a convenient storage container af the turn of a valve. 

_, Yow never need to remove cover. Grease flows out of draw-off 
nozzle —— no odor, no mess, no inconvenience! Intercepts over 

‘> 95% of grease in waste water — prevents pipé lines from 
"  ¢legging. Find out how hundreds of food processing and pack- 
ing plants throughout the U. S. are eliminating trouble while 

*- turning waste grease into profits — send coupon below today ! 


S 


JOSAM MANUFACTURING COMPANY 


Dept. FP © Michigan City, Indiana eB 


Please send copy of literature on 
Josam Grease Interceptors 


When inquiring check FP 2246 on handy form, pgs. 2-3 
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fit likes and dislikes. Data were 


correlated with region, rural and 
urban residence, and personal 
characteristics of the homemaker. 
Also available is a supplement 
to the report containing the col- 
lected data and the question- 
naire used. 


Marketing Research Report No. 
67, ‘“‘Homemakers’ Use of and 
Opinions About’ Fats and Oils 
Used in Cooking,” 88 pages, is 


oS 


Robo-Lift’s many advantages. 
We'll be glad to discuss the ap- 
plication of Robo-Lift methods 
and equipment to your problem. 


Please write for details. 


COUNSEL MACHINE COMPANY, Inc. 
8 Hathaway Street + Wallington, N. J. 


When inquiring check FP 2250 on handy form, pgs. 2-3 
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new literature 
Ever wished you could 
try out a Brookfield 
Viscometer right in your issued by the USDA. Obtain- 
own Lab or plant? Now able by sending 50 cents direct 
you can do just that! to the Superintendent of Docu- 
Under Brookfield’s Free ments, Government Printing 
Trial plan, you find out Office, Washington 25, D. C. 
before you buy how a The supplement to MRR 67 can 
Brookfield Viscometer be obtained by sending $1.00 
can assist you with direct to the above address. 
your materials and your 
problems. Send for 


simple details. 
aed Offer handy selection chart 


A 
x of dairy cleaners 
Brotliel af Twelve different materials rang- 
SYNCHRO-LECTRIC ing from bactericides, general 


VISCOMETER cleaners, can and bottle washing 


materials to metal brighteners 


ins directy in gentipoises and hand cleaners are featured 

— as quickly and easily as ° 

taking temperature read in catalog-type brochure. 

ings. . rook: _ . 

are the standard the wor 4 ; 

over for accurate work with Chart rates products according to 
t ewtonian and non- ; a. 

Newtonian materials. Effect- specific wees, methods of appli 

a) eee cation, chemical action, dilution 


© See for yourself, at no risk of any kind, how a ratios, use temperatures, and 


Brookfield Viscometer can save ye time, trouble, safety factor. Photos illustrate 
various cleaning and sanitizing 
operations. . ? > Ordinary Wishbone Construction 
260 CUSHING STREET, STOUGHTON, MASS. .% ae Perse ee F 

When inquiring check FP 2251 on handy form pgs. 2-3 Brochure (A-143) is issued by 
ee Turco Products, Inc., Dept. FP, FOR EVE RY 
6135 S. Central Ave., Los 


Angeles 1, California. When CORROSIVE SERVICE 


dollars. Don’t delay. Write Dept. 





inquiring specify FP 2253 on 
handy form, pages 2 and 3. 


Pa 
=| Nee re) “John Crane’s’” FreeFlow. construction and chemically inert Teflon 
ag es 50 y/ have been combined.\ag-the answer for gaskets in food service. 
° This new construction asgures a flush fitting with the I.D. of the pipe 


Presents extensive list and the inner wall of the Teflon envelope, not possible with the 
of polyethylene lab ware ordinary “wishbone” type gasket. (See drawing’ above). 


ry 


This means elimination of: 


Eight-page catalog lists line of 

RO OF ea a A } M4 polyethylene laboratory ware. 1. Flow restriction and turbulence in the line. 
Includes beakers, test tubes, bot- 2. Danger of rupture at high temperature due to entrapped air 
tles, graduates, funnels, and mis- between gasket insert and Teflon envelope. 


cellaneous lab needs. “John Crane” Teflon FreeFlow gaskets are impervious to prac- 

Catalog A954 is available from tically every known chemical or gas and are unaffected by tempera- 
FREE BOOK Palo Laboratory Supplies, Inc., - tures from —100° to +482°F., depending on the insert material. 
SHOWS HOW Dept. FP, 81 Reade St., New They are available in all shapes and sizes for a wide variety of appli- 

York 7, N.Y. When inquiring cations, such as glass lined, porcelain, pyrex and similar equipment, 
90% of Leaky Roofs specify FP 2254, pages 2 and 3.) including reactor kettles and pipes, distillation columns and nozzles. 
Can be Saved Request full information on “John Crane”’ 


Cut Costs in HALF wit FreeF low gaskets for your particular requirement. 
h Unskilled Labor Ask for our informative booklet, The Best in Teflon, 


There are no secrets or special skills to d f Firm’s analytical services 

repair! Free step-by-step Seok. shows amelie tow outlined in booklet for other important technical and application data. 

Sipetsion Be - .. dae ee?” ed ony n wee Crane Packing Company, 1839 Belle Plaine Ave., 

: . - er lo : ; ' : ak 

right with unskilled labor at HALF the cost. Voor Analytical services _ available Chicago 13, Illinois. In Canada: Crane Packing Co., Ltd., 
iness letterhead request brings “Saving Old from consulting firm are de- 617 Parkdale Ave., N., Hamilton, Ont. 


s” free. Write today! ‘ <2 : ; 
r scribed in illustrated eight-page DEPEND ON “JOHN CRANE* TEFLON PRODUCTS 


booklet ilable from Foster D. 
MSD tol fae a6 WE, (Ak Mam TN ©Dsdea vatenar 
_ 1930-1280 W. 70oth «= @ =~ Cleveland 2, Ohio York 11, N. ¥Y. When inquir- . JE NG ¢ 
AVY-DUTY MAINTENANCE PAINTS SINCE 1883 ing specify FP 2255 on handy a 


pages 2 and 3. 





When inquiring check FP 2252 on handy form, pgs. 2-3 When inquiring check FP 2256 on handy form, pgs. 2-3 
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maintenance 





Jur Dut! 
and made 
to order for 
busy Poultry 


and Egg 
processors | 












Rubber hose connected to end of glass pipeline can be shifted to service any 
of four large storage tanks at J. Hungerford Smith Co., Rochester, N. Y. 





~—s 
os 


; Fo GUARD product purity, speed 
move cherrie s handling, and minimize maintenance, the 


J. Hungerford Smith Co. of Rochester, 


thro ugh N.Y. installed a glass (Pyrex brand) 


pipeline to move cherries from storage to 


> eae © ge ee 


oa 



































+ 






; ° initial 
ie processing. Previously cherries 
2 : . ‘ : ; glass pipe were stored in barrels and moved by J 
f Here’s an information-packed guide newly written to provide hand and by truck from storage to the , 
i Poultry and Egg processors with fast, economical, up-to-date start of the processing line. Cherries are 
methods of in-plant cleaning and sanitizing. now held in large wooden tanks both in- 
P s 8 * Pipe easily cleaned in place, side and outside the plant (see photos on 
: You'll find, among other ideas, a concise, easy-to-read chart list- dees net conede this page). With no manual labor, cher- 
* ing all possible cleaning jobs; soils encountered, and the Oakite e Product flow visible at all times ties now flow as fast as processing can han- 
: ; . ; dle them. The pump used in the operation ‘ 
ti material that will best remove them. Guide also shows correct e Installation by own maintenance crew is a 3”, stainless steel food pump with f 
concentrations of cleaning materials, temperatures of solutions, variable speed drive. f 
ie recommended procedure. And it’s all on one page for quick, CARVEL MARTIN, Plant Manager There are no pits or hollows in the glass ( 
convenient scanning. J. Hungerford Smith Company piping to collect contaminating deposits. \ 
: Ie Saiea eg cade Foreign taste, color, or odor cannot be . 
At a glance, you can get economical answers to such problems as 1 icked up by the fruit from the pipin h 
| 8 P P Pp by piping 
cleaning, sanitizing, deodorizing . . . 
«+» eviscerating tables 
... Steam-jacketed kettles , ¢ 
+. containers after filling and capping k 
«++ egg-breaking cups, trays, buckets 
«+ + preheaters, homogenizers 
Write for your copy today. It’s yours for the asking, and you'll 
find it a handy reference to have on file. Address: Oakite Prod- 
ucts, Inc., 26G Rector Street, New York 6, N. Y. 
gqrniZe? iNDUSTRiag Clean, 
Large wooden tanks with glass 
OQAKITE cho a pipeline (see arrow) have re- 
- ae, NB . . placed hard-to-handle and dif- 
“ep gave ficult-to-maintain barrels (right). 
‘AtS.+ marnoos * ® Aen Since present line is transparent, 
Technical Service Representatives in Principal Cities of U. S. & Canada operator can watch flow at all 
times during operation 
When inquiring check FP 2257 on handy form, pgs. 2-3 MA 
os 
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material. And the. glass pipeline is impervious 
to sulfurous acid in which the cherries are stored. 
Because of transparency, operator can watch flow 
at all times at any point in the line. If stoppage 
occurs, it can be instantly detected and remedied. 











Glass pipelines handle cherries from outside tank 
storage to processing. They clean in place — no 
down time; no tearing down 













Pipe is cleaned in place. A detergent solution fol- 
lowed by water or low pressure steam flushing 
removes all traces of past contents. 


























“Janitors can be efficiency experts, too.” 


Since using glass pipeline to transport cherries at 
J. Hungerford Smith Co. there have been small F they follow this fellow’s example. He knows that with a 
amounts of breakage but no replacement due to I SUPER WESTONE treated mop he can control dust 
wear, even under operating temperatures of 190° and beautify his floors — just as fast as he can walk. 

and 200° F. Piping installation was done by the 
wil aa iS Be, wERe epee SUPER WESTONE actually cuts the cost of floor care. 


(Wooden tanks are product of Wilcox-Johnson — loosens and picks up dirt more readily. 


Tank Co., Inc., Dept. FP, Victor, N.Y. ... or — increases time between waxings. 
for more information check FP 2258 on handy 

f. 

orm, pages 2 and 3.) SUPER WESTONE is antiseptic. 


(Pyrex brand pipeline is product of Corning Glass 
Works, Dept. FP, 410 Crystal St., Corning, N.Y. 

. or for more information check FP 2259 on — helps prevent spread of airborne infections. 
handy form, pages 2 and 3.) 


—arrests the growth of bacteria. 


np SUPER WESTONE is safe to use on any floor surface. 
No fire hazard exists, because it can be mixed with water, 
And no residual “‘build-ups” are left on floors. 
Calculator indicates extent of savings 
by installing new-type oil burners 


OLDEST AND LARGEST 
COMPANY OF ITS KIND 
IN THE WORLD 


WEST representative will be glad to demonstrate. Without 


hia - Re charge. Or send for our SUPER WESTONE folder. 
Slide-rule” type calculator simplifies accurate 


estimating of comparative costs of coal, gas, 
and oil in terms of 1000 lb steam when present 
equipment is replaced by new-type oil burner. 
Cost of steam is determined by price of fuel 
and efficiency of boiler burner. Reverse side 
of rule permits estimating economies in per- 
centage and dollar savings per year. 


Fuel cost calculator is issued by Hev-E-Oil 
Burner Div., Cleaver-Brooks Co., Dept. FP, 
326 East Keefe Ave., Milwaukee, Wis. When 
inquiring specify FP 2260 on handy form, 
pages 2 and 3. 
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WEST DISINFECTING COMPANY 

42-16 West Street, Long Island City 1, N. Y. (Branches in principal cities) 

In Canada: 5621-23 Casgrain Ave., Montreal 
(0 I'd like a free copy of your folder on controlling bacteria and dust with SUPER WESTONE. 
(CO I'd like to have a WEST representative telephone me for an appointment. 


Name 











Position 





(Tear out this coupon and mail it with your letterhead) 








When inquiring check FP 2261 on handy form, pgs. 2-3 
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VEGETABLE OILS 


Vy: 


caustic solutions 


can 


harm 


VALDURA’S 


WFR i) 


HERE is the perfect protective finish for 
equipment and floors in all processing plants 
and extraction plants burdened with main- 
tenance problems occasioned by oils of any 
type and caustic cleaning solutions. Valpon, 
a product of Valdura research, incorporates 
the marvelous Epon Resins discovered by 
Shell Chemical. It is not only invulnerable 
to all types of oils and caustic solutions but 
even displays remarkable resistance to acids 
and alkalies. It has been proved in use by 
large food processors, refineries and extrac- 
tion plants. 


If you’d like to know more about Valpon 
and other items in Valdura’s complete line 
of specialized maintenance products, or if 
you’d like help with a particular problem, 
just state your wishes on your regular letter- 
head and mail to the address below. Your 
inquiry will be treated as an invitation to pro- 
vide service ... not as a license to exert 
selling pressure! 


sanitation 


Only moving part in trap 
is valve head operated 
by kinetic energy of steam 


Compact and requires little maintenance 
— designed to work as effectively 
at 1 psi as at 600 psi 


By operating on a new principle — utilizing kinetic 
energy of steam to effect closing — a new trap 
dispenses with the usual valve closing devices such 
as floats, buckets, bellows, bimetal strips, and valves 
with channels through the center. The only moving 
part is a solid heat-treated stainless steel disc. Further- 
more, the same head and seat are used for pressures 
to 600 psi, temperatures to 950°F. 


It is not an impulse trap. Operating characteristics 
are: closes tight on no load, and operates against 
a back pressure up to 50% of its inlet pressure. 
Discharges condensate at saturated steam pressure 
as rapidly as it forms. This trap can vent large 
volumes of both air and air-steam mixtures. 


Exploded view (right) and 
operating diagram (above) 
of Thermodynamic trap. 
One inch size measures 
only 3! x 4 % x 4" high 


Starting load capacity is very high but trap operates 
equally well with light loads or no load. Trap 
operates like this (see illustrations): disc ““A’’ forms 
a valve which seats on inlet tube “B” and also on 
outer rim “C’’. Disc is free to rise and fall in chamber 
“F”, When seated, “A” closes steam inlet tube “B”’, 
and also seals the chamber “F’’ from discharge. 


Pressure in inlet tube “B” raises disc allowing air 
and/or condensate to ae radially across underside 








The VALDURA name 
stands for a complete line 
CY ed 1 -T4t 1th 4-1 Ml tes a ty 
maintenance products de- 
Tf: Tae Ma Aa ae 7) 
of American industry. Typi- 
cal products are indicated 
below Other Valdura Spe- 
abit e-lal Bea ha ted nl 
identified in future ads. 
Me ae -) ae 
solve your toughest main- 
Tate le ue 


Val-Chem serves as the 
perfect primer for Valpon or 
any of the Valdura finishes 
incorporating chemical resist- 
ance. It provides speedier 
drying and a vastly superior 
bond. 


Tank-White combines maxi- 
mum resistance to weathering 
and industrial fumes, and an 
extra measure of gleaming, 
prideful beauty. 


If you have a particular maintenance 
problem which is urgent just de- 
scribe it on your regular letterhead 
and mail to the address below. Your 
inquiry will be treated as an invi- 
tation to provide service ... not a8 
a license to exert selling pressure ! 


VALDURA 


/ HEAVY DUTY 
sep PAINT DIVISION 
ee ee AMERICAN-MARIETTA CO. 
101 E. Ontario St., Chicago 11, @ 


When inquiring check FP 2263 
on handy form, pgs. 2-3 
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YE VALDURA “::’ PAINT DIVISION 
Age AMERICAN-MARIETTA CO. 
101 E. Ontario St., Chicago 11, M1. 


of disc ““A’”’ to outlet tube “E”’. 


When steam follows, velocity across disc is much 
greater and, as steam strikes body at “H’’, pressure 
is built up in chamber “F’. As pressure in chamber 
“F” decreases by condensation, pressure on inlet 


When inquiring check FP 2262 on handy form, pgs. 2-3 





sanitation & maintenance 


tube “B” again raises disc “A” 3; bg: Cus have chan 


and the cycle is repeated. 


Successful field installations range 3 ee lot @ thin g8 ! 


from high-pressure superheated 
steam mains to unit heaters and 
tracer lines to low-pressure radia- 
tors. 


(Thermodynamic steam traps are 

a development of Sarco Co., Inc., 

Dept. FP, 350 Fifth Ave., New 

i SS York, N. Y. ... or for more 

Frick Evaporative Condensers Save Both Power and Water. information reader may simply 


* check FP 2265 on handy form, 
Save Money with Modern ies 2 aad $5 : 
Flexible paper drop cloths 


cre easy to hanal ..-including DUST CONTROL 


CONDENSERS and flameproof 
The automobile has changed America’s living habits and the Day 


Your refrigerating system Afford protection comparable High Pressure Reverse Jet Filter has changed dust control methods. 

3 ill + fficientl to that of heavy tarp To match the challenge of changing times and changing needs Day 

a Wit Operate more etriciently leadership revolutionized the control of dust by utilizing the Hersey 

oe . : ca Uses: In industrial maintenance principle of filter cloth cleaning with HIGH PRESSURE REVERSE JET 

with this - to-date “> applications, for protecting machin- Air. This advanced type of filter handles Five Times MORE Dust 
ment. Built in es and sizes : LADEN AIR per square foot of filter cloth than conventional filters. 

fYP ty or products foun diet, dest; end There is nothing that will match the high on-the-job efficiency 


to meet your exact needs— sega provided by Day filters. It is a proven fact that one Day filter recom- 
Features: Drop cloths give mends another. 87% of Day filter users have ordered additional Day 


- / whether for ammonia or | wide-area coverage and also pro- Reverse Jet Filters. 
Purgers keep Freon. Let us quote now on vide flameproof protection. Sturdy OUTSTANDING 


ee sewn: krinkled kraft paper is guaranteed 


Saeed — your requirements: write, not to flare up or support flame. 
hehe ‘ ol Plasticizing formula makes the Heri el 
re wire, phone or visit. Pes | & f q Alexibl © 99.99-+% Filtering Efficiency 
. gh paper softer and more flexible @ Up to 5 Times Higher Filtering Rates 
DEPENDABLE REFRIGERATION SINCE for easier handling and draping. e@ 100 per cent of Equipment Investment Is in 
.. OSS It will not scratch or mar furniture P 


or machine Operation at All Times 
RI K tye y re e Smaller Size with Higher Capacity Saves 


WAYNESBORO, PENNA. Drop cloths are also skid-resistant, Valuable Plant Space 


Also Builders of Power Farming and Sawmill Machinery providing both & safe walking area ee | e Handles 5 times more dust laden air per square 
and a safe footing for ladders. De- foot of cloth than conventional dust filters. 


Shell Condensers, Receivers, Oil Separators, Gas-and-Liquid Cool- spite its light weight, drop cloth ‘ ninehiieniabliguaation dial 


DAY ADVANTAGES 





ers, Accumulators and Precoolers are Furnished in All Sizes. : 
= — affords protection comparable to of filter tube. (Available in 
that of a heavy tarpaulin. multiples of 4,8,12,16& 32) 
Description: Fibro flameproof ees tem, \ \ ‘7 / J 
drop cloths are available in 100’ = — A: 
lengths, 9, 12, and 15’ wide. Sev- Usensed by i. J. Hersey, Je. 57 
eral rolls of kraft paper are spliced Day gives you tremendous savings in valuable 


to form desired width. These plant space, installation and maintenance costs. 


widths are then folded to standard : , 
48 or 60” strips wits ‘die sdtted For maximum filtering results from a minimum filter 


i investment write toDAY for Bulletin 528-R. 
compactly in 100’ lengths for easy nvestment write to oe fee 


ne “/te DAY 

(Paper drop cloths are a product of 848 Third Ave. NE. * Minneapolis 13, Minn. 

Fibleco Illinois Corp., Dept. FP, IN CANADA: P. O. Box 70S, Ft. William, Ontario » 

4646 N. Clifton St. Chicago 40, Branch Plants: Buffalo, Ft. Worth and Toronto, Ontario 

Ill. . . . or for more information Representatives in Principal Cities 

check FP 2266 on _ convenient ; 

Reader Service slip’ found. between AIR POLLUTION with DAY DUST CONTROL 
pages two and three.) 


When inquiring check FP 2264 on handy form, pgs. 2-3 When inquiring check FP 2267 on handy form, pgs. 2-3 
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IN-PLANT 
CHLORINATION 


.-- sanitation pays 


Bo 
Ey 


BS 


The list of benefits could go on and on. Many food processors 
are constantly discovering new benefits particularly related to their 
own processing operations. Essentially they all tell the same story: 


By cutting average time spent on plant 
cleanups by more than 33% 


By greatly reducing product spoilage 
caused by bacteria 


By virtually eliminating all off-odors 
and slime on equipment and floors 


“In-Plant Chlorination means lower operating 
costs and higher production efficiency.” 


Important, too, is getting the best “know-how” and equipment 
on the job. Wallace & Tiernan’s nationwide field organization offers 
expert ‘technical assistance, and W&T dependable chlorination 
equipment offers “expert” performance. For information on how 
In-Plant Chlorination by W&T can make your sanitation pay, write 
our Foods Division. 


WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET, BELLEVILLE 9, NEW JERSEY 


I-51 


When inquiring check FP 2268 on handy form, pgs. 2-3 


sanitation 


Roller skids (see arrow) will actually carry loads as 
heavy as 50 tons. Man is swivelling skids for turn 


Self-laying track dolly with gripping teeth 
in the turntable permits unlimited changes 
of direction and 


eliminates slow, cumbersome method 
for moving heavy equipment 


Self-laying track dollys allow mobility of heavy 
machines within plants. Since they eliminate the 
slow, cumbersome method of using roller bars and 
pry bars, installation and maintenance costs are cut. 
Roller skids are engineered to permit unlimited 
changes of direction; cracks in floor are easily 
bridged. 


Roller skids, with gripping teeth on the turntable, 
are placed beneath wooden frame under equipment 
to be moved (see photo above). As force is applied 
to the load, units move forward, laying rollers 
ahead of them, as on tractor or military tank. To 
turn, operator places length of pipe over shank of 
connector and attaches it to one of unit’s crossbars 
(see arrow in photo below). Since load is resting 
on turntable, skid is easily turned in relation to 
load. Machine can be turned completely around 
on its own length. 


Design of roller skid, made of high tensile alloy 


Turntable, furnished 
with gripping teeth, en- 
ables unlimited changes 
of direction. Connector, 
for changing direction, 
is attached to either 
cross bar (arrow) 


Cracks, which would 
normally stop or de- 
flect wheel or caster 
supported carrier, are 
easily bridged 


IOC? 


v) 
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“A 
New 


Solution”? 


It’s an article in 
FOOD 
PROCESSING 
describing a new way 
of solving a tough 
plant operating 
problem. 


In each 

issue you will find 
specific “‘case 
histories” showing 
how these processing 
problems were solved. 


Each article 
...States the 
operating problem 
. explains the 
process used 
. .gives details of 
how problem was 
solve 
. .Shows results 
secured. 


Take a look at 
“New Solutions” 

in this issue— 

they might suggest 
a “solution” for 
some of your tough 
processing problems. 


SSBeBeBeBBBESR SE ESEEEEEEEE EE EERE EEE EEE SS SB SB SS SSSSSSS SSS Ss Ss sessesssVses sass Sess sSssssssessssessssessSeasssssasaaaseresasussausunusuuany 
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Marman Designed for the food and 
chemical processing industries... 


field tested on creamery tank truck hoses for more than a 
year. Wide strap grips hose tight without cutting. Quick- 
coupler and wing nut will not vibrate loose. Specify where 
requirements include ruggedness and dependability under 
constant cleaning and reuse. 
Order 17340 Hose Clamp, state hose O.D. to 1/16” 


17340 — 2.50 
Series SET ee? a 


Dia. expressed in hundredths inches (100=1 inch) 


Par agnae seo a aaa Ne arte cree 
THERE 1S A MARMAN PRODUCTS CO. Inc 
CLAMP OR COUPLING FIP a ST TeCiTTeT Tay 


AT EVERY GOOD JOINT een 


When inquiring check FP 2269 on handy form, pgs. 2-3 


eTHERMO-MAT - 


Are COLD FEET because of cold 

t$ a year round problem in 
your plant? We can solve your 
problems with our electrically 
heated Neoprene Thermo-Mats. 
(No rubber.) Will not affect 
room temperature. Describe type 
of floor and state air temperature 
in area of use, 


$12.00 delivered 
THERMO-MATS are 
custom-built to your in- 
dividual heating require- 
ments in wattages ranging 
from 40 to 250, You get 


the right heat for ur 
feet, with THERMO. 
Write for descriptive literature. 


THERMO-MAT COMPANY 


814 South Robertson Bivd. 


Los Angeles 35, California 
Dept. P 


When inquiring check FP 2270 on handy form, pgs. 2-3 
ARCH, 1955 


sanitation & maintenance 


steels, permits supporting loads as 
heavy as 50 tons. Load, resting on 
turntable, is transmitted down the 
side members of frame onto cross 
member that is in contact with 
rollers. Since the rollers are in di- 
rect contact with the floor and the 
cross member, an actual compres- 
sion of the rollers is accomplished. 
By this method, in contrast to car- 
riers where load is supported on 
axles, extremely heavy weights 
can be carried on a small unit. 


Futhermore, at least nine inches 
of the unit’s hardened steel rollers 
are in constant contact with floor. 
Thus cracks, which would ordinar- 
ily stop or deflect any wheel or 
caster supported carrier, are easily 
bridged (see drawing). Roller 
skid actually rolls on its own ever- 
smooth floors. 


Multiton roller skids are a develop- 
ment of Stokvis-Edera and Co., 
Dept. FP, 18 Secatoag Ave., Port 
Washington, N. Y. . or for 
more information reader may sim- 
ply check FP 2271 on the con- 
venient Reader Service slip lo- 
cated between pages 2 and 3. 


Aluminum cladding 
stops corrosion 
of water pipes 


Uses: Designed for handling 
highly corrosive irrigation or 
waste water. 


Features: Continuous welded 
tubing is lightweight and has 
higher resistance to crushing, 
bursting, denting, and sagging 
than pipe produced by other 
methods. 

Description: Cladding is thin 
lining which is integrally bonded 
in rolling process to stronger alu- 
minum alloy sheet from which 
tubing is made. Made possible by 
continuous electrically welded 
method of production. 


(Aluminum and aluminum-clad 
pipe are products of Kaiser -Alu- 
minum & Chemical Corp., Dept. 
FP, 1924 Broadway, Oakland 12, 
Calif... . . or for more information 
check FP 2272 on handy form, 
pages 2 and 3.) 


VALVES 
for all-plastic piping systems 


Trouble-free plastic diaphragm valves... 
choice of general-purpose rubber-plastic 
blend, Ace Parian (polyethylene) or Ace 
Saran. Handles most corrosive chemicals 
and food ingredients. Sizes 4%” to 2”, 
50 psi. at 77° F. Bulletins 80 and 351. 


AMERICAN HARD RUBBER COMPANY 
93 WORTH STREET - NEW YORK 13, N. Y. 


STAYS TOUGH 
AT SUB-ZERO TEMPERATURES 


Ace Parian .. . odorless, tasteless, rigid 
polyethylene. Best chemical resistance of 
any plastic at room temp. except to acetic 
acid. Excellent impact strength at sub- 
zero temp. Rigid pipe 14” to 2”. Bul. 351. 


MIGHTY MIDGET 
for pumping acids 


Jabsco neoprene-impeller 
pump made of Ace hard rubber 
outlasts, out-pumps anything 
in its pressure, size and 

price class. Capacity from 

15 gpm. at 22 ft. head 

to 5 gpm. at 72 ft. head. 
Bulletin 97-A. 


1001 USES for ACE-FLEX Tubing 


Excellent chemical-resistant, all-purpose 
flexible plastic tubing. Sparkling clear, 
easy to clean, odorless, non-toxic, can be 
steam-sterilized. 4%” to 1” ID. Bul. 66. 


When inquiring check FP 2273 on handy form, pgs. 2-3 
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Develop fertilizer LeU K ed 
with 21-53-0 analysis AeecayNitt 


Diammonium phosphate instead of ammonium 
sulfate produced as by-product of coke plant 
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A high analysis fertilizer containing 74% plant 
: rs food will be available for the coming season. This 
a ee 

( ee | a percentage compares with 50% for triple super- 
, phosphate and 20.5% for ammonium sulfate used 
in presently available high analysis products. 


eth eee ene 
1 a) 









The new fertilizer contains diammonium phosphate 
with an analysis of 21-53-0 and is made by “‘scrub- 
bing off’ ammonia gases from coke ovens with 
electric furnace phosphoric acid. Ammonia was 
formerly removed with sulfuric acid. 







= eae tence eer 














- 










Since the fertilizer is readily water-soluble, it 
can be conveniently used in irrigation water, me- 


chanical spraying equipment, or portable sprinkler 
systems. Dry form is’ free-flowing, safe to handle, eed, heat fer production or proses 
be mixed readily with other fertilizer materials. COrecaeion Ces Siaapias arp your Qui 
= y and economical answer. Over 15,000 
(DAP diammonium phosphate fertilizer is pro- types, sizes and ratings to choose from to 
THE HERMETIC Colorado Fuel & Iron Corp., Dept. FP, Conti- Temperatures controlled precisely by 
either manual or automatic thermostatic 






duced by the Chemical, Coke, and Coal Div., The give working temperatures up to 1100°F. 


ee ee ee ee 























nental Oil Bldg., Denver 2, Colo. ... or for . 
For pre-cooling, freezing or storage, many large pro- more information reader may simply Check FP 2275 mere. ae 2 
cessors depend on practical COPELAMETIC refrigera- on handy form, which is located between pages . —_ c 
tion units. In an industry where low-cost operation 2 and 3.) 


and continuous unfailing performance are vital, WRITE FOR 


COPELAMETIC has earned top recognition. Handbook ‘'101! 
Ways to Apply Elec- 
tric Heat.” It sug- 
gests many uses 


Copeland's design leadership has drastically reduced 
maintenance, by eliminating all belts, seals, and man- 
val oiling from COPELAMETIC. And Copeland added 



























accessibility! Should the rare need arise, the unit can Bulletin on broccoli, cauliflower for Chromalox Elec- 
be serviced instantly, on the spot. No unnecessary discusses recent research tric Heater. 
shutdowns, no sending back to the factory. nei a ss sled ” ee i 
f y i is revise ulletin on cauliflower an 
FEN AMETES cone, quiaity, economically . . . gives broccoli supersedes one put out ten years ago. | Fell THOMAS BLVD. PITSOURGH &, PA. 
consistent high BTU for minimum cost. There are self- It : inf : flecti ff OT fae is teeta sate | 
contained and remote units for every application. eeerjarnaiing oemetion EOROCHINg SCORER: Carts i "101 Ways to Apply Electric Heat | 
’ of agriculture scientists. D tome 
WRITE FOR BULLETIN C-54 Authors emphasize adaption of broccoli to freez- | Compeny | 
ing. New varieties of both vegetables, as well as - we 
better old ones, are discussed, with particular i ha | 
mention of those best suited for freezing. Bul- ft wee hoot for. | 
letin gives information on symptoms of boron, Y ——! 





magnesium, and manganese deficiencies in soil, 
and discusses insecticides and seedbed sanitation. 


Farmers Bul 1957, “Cauliflower and Broccoli,” 
16 pages, can be obtained free from the Office of 
COPELAND REFRIGERATION CORPORATION e SIDNEY, OHIO Information, U. S. Department of Agriculture, 
ies Washington 25, D. C. Wh FP 2276 
When inquiring check FP 2274 on handy form, pgs. 2-3 . on ore Le es 2-5 


10 / FOOD PROCESS! 



























crop production & handling 






Combine insecticide, fungicide 
to protect corn, bean, pea seeds 






Bean (including lima), sweet corn, and pea seeds 
can be protected this season with a product containing 
Arasan (thiram) seed disinfectant and dieldrin 
insecticide. ° 

Effectiveness of the combination to improve stands 
and yields was established by field trials on corn 
and beans in Wisconsin, New York, and Pennsyl- 
yania; beans and peas in Michigan; corn in Minne- 
sota and Iowa; and beans in Virginia. Where seed 
corn maggot and certain other soil insects feed on 
germinating seedlings, dieldrin gives considerable 
protection. 
















The protectant may be applied on the seed in a 
standard slurry treater, mixed in a barrel treater, 
or mixed on a floor. Dusting off has been minimized. 


(Delsan AD Seed Protectant is a product of 
Grasselli Chemicals Div., E.I. du Pont de Nemours 
& Co., Dept. FP, Wilmington 98, Del. ... or 
check FP 2277 on handy form, pages 2 and 3.) 











Florida’s new Industrial Information Kit is yours for the 










Vt asking. Ten convenient folders containing basic facts 

General purpose soil fumigant ee about Florida’s industrial opportunities packaged in a tabbed 

has high water solubility, file-size cover. You’ll need this information as a guide 
ig? allowing easy use before deciding on any site for new plants, plant relocation, 
ick , 
100 Uses: For control of most types of soil- branch offices or warehouses. 
. borne diseases, nematodes, growing weeds, and ot Gee, =e Write: State of Florida, Industrial Development Divisiony 
by mer pee ~<tppeselly in med bed tweatment, Plan national sales conventions, 3406 D Caldwell Building, Tallahassee, Florida. 


although promising for many applications. onlin Ghtiimenes een wed 
regional meetings for Florida. 
Exceptional facilities for any type 
of meeting. Get double value... 
successful meetings in delightful 
surroundings plus colorful recrea- 
tional activities. 


or Features: Fumigant has high water solubility, Folder Subjects: 
which allows easy application without special 
equipment. Can be introduced into soil through 
irrigation equipment, to plow sole, or to ground 
surface with rototiller. No ground coverings are 
needed with suggested applications and crops can 


MARKET ¢ NATURAL RESOURCES 
EDUCATION & CULTURE + POWER 
RESEARCH « HEALTH & CLIMATE 


p—-—--—-——-—-—— 
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: be planted within seven days after treatment. = {| [oo om 
os Description: Fumigant (sodium N-methyl di- GOVERNMENT & VANES + WATER 
» thiocarbamate) is stable in commercial concentrated LABOR « TRANSPORTATION 
solution, but decomposes rapidly in damp soil to 

<4 liberate fumigating gas. Material is offered for 

sale under experimental permit in four lb/gal 
al solution. It will be supplied on gratis basis to 

qualified investigators, ge "I é <e i wy ecsyS 
st (VAPAM 4S is a development of Stauffer Chemical y au y 
ae me Dept. FP, 420 Lexington Ave., New York 17, 
ae -f.. . . or check FP 2278 on form, pages 2 and 3. z 
a) os do better in 
— | 
—| 


CROP HANDLING AND AUTOMATION—fruit re- 
Ceiving at Calavo Growers is now fully automatic. Un- 









Hlorida 


When inquiring check FP 2279 on handy form, pgs. 2-3 


stacking, weighing, dumping, electronic tallying all 
described on page 16 
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made of du Pont 
T EFL ON 


412 


bhemiseal 
sanitary 
gaskets and 
packing 


@ Throughout the Food Industry, 
TEFLON’S inertness to all food acids, 
alkalies and solvents—its zero water 
absorption and extreme anti-hesiveness 
—make it the ideal gasket and packing 
material for corrosion, contamination 
and sanitation problems. 


CHEMISEAL TEFLON-JACKETED GAS- 
KETS are available in any size, with a 
variety of filler materials suitable for 
glass, glass-lined, porcelain-lined and 
metal piping and equipment. These fill- 
ers are protected on both faces and the 
inside diameter by the inert TEFLON 
Jacket. Catalog No. TG-953. 


CHEMISEAL SNAP-ON GASKETS are 
molded to match contour of conical-end 
glass pipe. They assure perfect auto- 
matic centering of joints and free flow 
of materials. Made for all standard pipe 
sizes from \% in. to 6 in. Catalog No. 
TG-953. 





CHEMISEAL V-TYPE PACKING is the 
ideal valve packing that seals with low 
gland pressures and operating torque. 
Extremely resilient, tough and anti- 
hesive—it will not seize the valve stem 
or shaft even when handling the most 
difficult solutions. Supplied in sets 
with square end adapters. Catalog 
No. TP-1053. 


CHEMISEAL PUMP PACKING is ex- 
tremely effective for rotating and recip- 
rocating shafts. Provides a low friction 
2-way seal that not only prevents axial 
seepage, but also seals against shaft and 
stuffing box as well. Supplied in sets to 
meet specific requirements. Catalog 
No. TP-1053. 


Ask your Industrial Distributor or 
write. 


UNITED STATES GASKET COMPANY, CAMDEN 1, NEW JERSEY 
FLUOROCARBONS & OTHER PLASTICS 


i. FABRICATORS OF tad 
Representatives in principal 
_[ cities throughout the world 


When inquiring check FP 2280 on handy form, pgs. 2-3 


crop production 


Compares cost of using 
krilium with other soil 
conditioners 


Tests made with krilium and such 
compost materials as peat moss, 
leaf mold, screened ashes, vermicu- 
lite, exfoliator dust, ground corn 
cobs, and several manures are de- 
tailed in six-page mimeographed 
brochure. Commercial tomato 
growers, O.M. and Herman Rich- 
ardson, undertook the tests begin- 
ning July, 1953 on three types of 
soils at St. Elmo, Ill. Full page 
chart includes cost studies on each 
of 30 different treatments with the 
above mentioned materials to 
condition the soil. 


Richardson report on krilium field 
tests available from Monsanto 
Chemical Co., Dept. FP, 1704 S. 
Second St., St. Louis 4, Mo. When 
inquiring specify FP 2281 on 
convenient Reader Service slip 
which can be found between pages 
two and three. 


Weather Bureau’s farm 
forecasts available at 75 
cents per season 


The Weather Bureau has made 
changes in its 40 year old “Weekly 
Weather and Crop Bulletin” to 
be more useful to farm and crop 
subscribers. Special articles are in- 
cluded on research on weather ef- 
fects on major crops, how weather 
statistics and forecasts are used by 
farm operators, and more com- 
plete coverage of the effects of 
drought. The Weather Bureau's 
30-day outlook will be carried twice 
a month. 


“Weekly Weather and Crop Bulle- 
tin” is available from U.S. Govt. 
Printing Office, Div. of Public 
Documents, Washington 25, D. C., 
at cost of 75 cents per season. 


Convention & Exhibit Schedule 


for the coming months will be 
found on page I5 of this issue 








When inquiring check FP 2283 on handy form, pgs. 25 





ELEVATORS 4 


ideal for handling fragile 
food products 















Manufactured to 
meet your exact 
requirements . . 
Completely fiex- 
ible . . for almost 
any length of hor- - 
izontal or vertical 
















Combines best feg. 







travel . . . and tures of conveying 
will discharge and elevating fragile 
products at one or food products . , , 


multiple ints. gently . . easily ,, 
-—- and with highest” san- 


itary standards! 


Product is fed gen. 
tly . . not scooped , 
into pivoted stainless 
steel buckets which 
overlap at point of 
infeed to eliminate 
all “spillage” or 


stainless steel buck. 
ets discharge their 
contents gently and 
positively by com. 
pletely inverting ... 
an exclusive design 
feature. 


YER MACHINE CO, 


“Designers and Manufacturers of Con- 
‘veying and Processing Machinery" 
































3528 FREDERICKSBURG RD. 
PErshing 45151 
SAN ANTONIO, TEXAS 


When inquiring check FP 2282 on handy form, pgs. 24 


WE HAVE BEEN COMMISSIONED TO SELL AT 


PUBLIC AUCTION SALE! 
ALCOHOL PLANT, SPRINGFIELD, OREGON 


Formerly U. $. Gov't Alcohol Manufacturing Facilities 
Built in 1946 at a cost in excess of $3,000,000 
this modern plant to be offered piecemeal, 
or in lots to suit on 


Wednesday, March 30th, At 10:00 A.M. 


and continuing until sold 


COMPRISING IN PART—Complete facilities for the three main 
steps in the processes operated at the plant—Digestation, Fer 
mentation and Distillation; Over 2,000,000 Gallons of Tanks from 
50-82,000 Gal. Capacity; Digesters; Dryers; Filters; Conveyors; 
Condensers; Heat Exchangers; Heaters; Distillation Equipment; 
Rectifiers; Evaporators; Yeast Equipment; Screens; Shredders; 
Mills; Large Quantity Gear Motors and Speed Reducers; Complete 
and Modern Laboratory & Office Equipment; Desirable Centrifugal 
Pumps; Various Modern Agitators to 25 H.P.; Complete and 
Large Air Compressor Section with Receivers; Fairbanks-Morse 
Scales for Weight Tanks 120,000 # Cap., etc., etc. 


OPEN FOR INSPECTION NOW 


For Full Information and Descriptive Brochure contact: 


STANLEY M. FRIEDMAN, Auctioneers 


YUKON 2-168! 





780 MISSION ST. SAN FRANCISCO 
“Commercial Liquidation Specialists” 
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discussed in this issue 


PROCESSES, EQUIPMENT, and MATERIALS 


Use this “quick-locator” when you want information on a specific type of process, 
equipment or material mentioned in the processing stories or the advertisements 
in this magazine. Everything discussed in this issue is given here, if you want more 
data you can write manufacturer direct . . . or turn to pages 2 and 3 and use the 
handy “Information Request Slip.” This is a special service provided by the pub- 
lisher . . . no obligation or charge, of course. The publisher contacts the proper 
manufacturers for you—information comes to you direct. 


A 


Adhesives, Hot Pick-up Gum .. 65 
Agitator Kettles 99 
Agitators 

Ai Appliances ... 

Alcohol Plant Sale .... 

Aluminum Insulation oa 
Analytical Services ........-..-.---.--. -103 
Antioxidants ponecrmene 54, 52, 54 
Assay Service, Vitamin D 93 
Automation, Fruit Receiving .... 16 


Bag Closing Machines 

Bags, Plastic 73 

Bags, Saran, Forming Machine 64 

Bags, Seamless, Transparent 72 

Bag-top Welder 

Bakery Cartons ... 

Barbecue Sauce B: 

Batter Mix 

Bearings, Oilless .... 

ane, Stainless Steel ............ 

Belts, Metal Conveyor 

Belts, Steel Conveyor 

Bin Flow Aerating Unit 

Boilers, Packaged Automatic .... 

Boilers, Self-contained 

Bottles, Labelin 

Bottles, Single Use Beverage .. 

Box Dumping, Fruit 1 

Boxes, Corrugated 

Boxes, Corrugated Fiber . 

Boxes, Tray & Tote 

Brakemotors for Can Closers .. 

Breading Mix 

Bread, Packaging 68 

Bread Wrapper Costs, Calcula- 
tor 10 


Broccoli 
Buckets, Elevator .. 


Cifeulator, Bread Wrapper 


‘osts 
Calculator, Fuel Cost 
Can Closing, Brakemotor ma 
Crushers 
Candy in Casing Package ........ 68 
Can Filling 
Can Inspection, Seams 
Capping Machines, Screw ........ 
Caramel Colorings ........................ 44 
Cartons, Folding sa 
ons, Reusable 


Chains, Roller 
Chlorination, In-plant 
late, Imitation 


Cleaners, Dairy 
Cleaning Systems 


Coatings, Corrosion-resistant 8 

Coatings, Corrosion-resistant 
Resin . 2 

Coatings, Protective .. 72, 100, 106 

Colloid Mill 92 

Color, Caramel ... iat 

Color in Foods .. 

Colors, F 

Composition, Food, 

Composting Soil | 

Condensers, Refrigeratio 

Confectioners Coatings ... 

Consistency Control, Cats 

Containers 

Containers, Aluminum 

Containers, Clear Plastic 

Containers, Plastic-coated Paper 

Containers, Shipping 67, 

Containers, Steel Mesh 

Controllers, Humidity 

Controllers, Liquid Level 

Controllers, Miniature 

Controllers, Pressure 

Controllers, Temperature .... 

Controllers, Vacuum-Pan 

Conveyors 78, 

Conveyors, Automatic-Sorting .. 

Conveyor Sections, Hinged 

Conveyors, Elevating 

Conveyors, Gravity Roller 

Conveyors, Portable 

Conveyors. Screw-lift 

Cookers, Coolers, Continuous 
Pressure 

Cooling Water, Re-use 

Corn Chips, Spice-seasoned .... 

Cottage Cheese. Lab Samples .. 

Counters, Production 

Crackers, Reclosure Bag ............ 


D 


Dairy Cleaners 

Dairy, Shipping Laboratory 
Samples 

Defoamers 

Dehvdration, Tomato Juice .... 

Dieldrin Insecticide 

Dietetic Foods, Ice Cream 

Dispensing Flavors 

Dolly, Self-laying Track 

Drives. Ro -belet .. 

Drop Cloths, Paper .. 

Devem, Repairing 


Drying, Spray .... 

Dumpers. Drum 

Dust Collectors 

Dust Control, Sweeping of 
Floors 


Electronic Bag Closer 

Electronic Control, Fruit 
Receiving 

Elevators, Bucket 

Emulsifiers 

Enamels, Corrosion-resistant .... 

Enamels, Protective 

Fazymes 

Enzymes, Industrial 


Fabrication, Metal 
Fabrication, Stainless Steel 


|\PRABODY 


Fats and Oils, Cooking 

Feeds, Mixing : 

Fermentations, Industrial 

Fertilizers 

Filling Cans 

Filling Equipment 

Filling Machines 

Filling Plastic Milk Co 

Fills, Forms, Packages .. 

Film Overwrap .. 

Film, Saran 

Filter Aids, Dicalite 

Filter Presses, Methods 

Filters 

Filters, Dust ... 

Fittings, Pipe 

Flavor nang 30 

Flavor House, Diamond Jubilee 45 

Flavoring Chili 38 

Flavors 

Flavors, 

Flavors, Hermetically Sealed .... 

Flavors, Imitation Chocolate .... 

Flavor Solvents 

Flavors, Vanilla-type ... 

Floor, Dust Control 

Floor Patch & Resurfacer 

Flotation for Water Purifica- 
tion 

Flour, Mexican Food 

Food famenitonts ais 


. sition Tables 
Forming Machine, Saran Bag .. 
Frozen Food Containers .......... 6 
Fruit Receiving, Automation .... 
Fumigant, Soi 
Fungicide Seed Protectant ...... 


G 


Gages, Liquid, Tank 
Gaskets, Teflon 
Glass Pipeline 
Gloves, Industrial .. 
SS ae 
Grease Interceptors 
Grout, Pre-mixed - 
Gums, Water Soluble 


H 


Heaters, Direct-fired Air - 
Heaters, Electric 
Heaters, Floor Mat .... 
Heat Exchangers 
Holding Tubes, HTST 


Ice Cream, Dietetic Formula .... 
Ice, Reusable Non-melting 
Incubation Temperature .... 
Indicators, Bin Level 

Insulation, Low Temperature 14, 15 
Insulation, Retort 25 
Interceptors, Grease 


K 


NR ia risiiaepcienasicinans 
Kettles, Stainless .. 


AIR HEATERS 
for SPRAY DRYERS 


deliver — 


more than 36 Billion © 


BTU per day 
to industry .. .- 


Custom-engineered to solve a wide 
range of process problems in food, 
petro-chemical and other industries, 
Peabody Direct Fired Air Heaters are 
used throughout the world. Numerous 
instances of repeated installations by 
individual users over the years are con- 
tinued proof of the confidence industry 
places in Peabody Air Heaters to help 


solve their processing problems. 


It you have a problem involving heat re- 
leases from 1 million BTU/hr to over 100 
million BTU/hr, at furnace pressures ranging 
from atmospheric to eight atmospheres or 


over, write for Bulletin 600-A today. 


OFFICES P E A B oO D a 


IN PRINCIPAL ENGINEERING CORPORATION 
CITIES 580 FIFTH AVENUE * NEW YORK a 


PEABODY LIMITED * LONDON, S.W. 1, ENGLAND 


When inquiring check FP 2284 on handy form, pgs. 2-3 
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A) ee 
BTN t-te 
Sanitary—_ 
easy to use— 


9 Se ge 


Labeling, Hot Pick-up Gum .... e 


Labeling, Six-unit 
Labels, For Reusable Cartons .... 
Laboratory Equipment 


93 
Laboratory Equipment & Plan- 9 


nin; 
Labooseo Ware, Polyethylene 103 
Lacing, ‘Convener Belt 80 
Ladders, Aluminum 
Lifters 
Re NGS IIE | ecktnctetineceaseccavns 


Magnets 
Mannitol, 


Meters, 

Meters, . 
Meters, Stainless Industrial 
Meters, Stainless Steel 


Scales, Electronic 

Scales, Plate 

Screening Wastes 

Screens, Dewatering .. 

Sealers, Case 

Sealing Compounds 

Seals, Rotary Mechanical 

Seam Can Inspection 

Seamers, Automatic Can 

Seasonings 

Seasoning Sale for Corn Chips 68 

Seasonings, Concentrated Spice 32 

Seasonings, Dry Soluble .......... 

Seasonings, Solubilized 

Seed Protectant 

Separators, Screen . 

Separators, Waste S 

Sites, Industrial & Commercial 
Plant 111 

Sizing Screens .. 

Soil Fumigant 

Solvents, Extract 

Sorbitol, Dietetic Ice Cream .... 

Spark Plugs, Triple-electrode .... 78 

Spice Oils 44 

Spices 

Spray Drying 

Sprinklers, Automatic 

Sprockets 


EMBECO non-shrink GROUT 


for setting heavy equipment 


You add only water to EMBECO PRE-MIXED GROUT to produce: 


a 
a i u m ! n u m Stabilizer, peagetic Ice Cream .. 


A ; Starches, F 
+ a d d © r Mexican Foods, Production ‘ oa Wheat 


Machine: 
Dicsessege Warm_ Stages Starch Products .... 


Milk Containers, Plastic-coated 7 Steam Traps ...... 


for every need Milk Fump a og Steel Drums 


e@ Flowable grout that is easily placed yet... 
nama $orv Leohlet e@ Non-shrink with full bedplate contact. 
= @ Maintains alignment. 
. ‘ re . . 
ar pry Dev Seatac lentes Tank. e e High compressive and impact-resistant strength. 
Mills, Laboratory Colloid 9 Suseiness coctespenrestveeessoonintereeneonee 
Mixers 93 trappings, Steel 3 


: e Withstands vibration and pounding action. 
am — ; ; Submersible Circulating Pumps 98 @ Oil and water-resistant. 
type 801S Zz _ oe Sucaryl, Puddings, Desserts nse OVE 
Monosodium Glutamate Sugar, Liquid ise oT EMBECO PRE-MIXED GROUT makes possible savings 


34, 41, 45. 47 Sweeteners, Non-caloric in ti d labor. Provides uniform] i 
‘ as Sweeteners, Sucaryl ..... in time, money and labor. Provide i y superior 
type 803S a8 oy esadinemescnicedbeamanas 60 Synergists, Antioxidants ca results. Recommended by leading machinery and equip- 
, — = | ment manufacturers. Write for 8-page illustrated book- 


co — let on this easy-to-use product. 


Loe a aoe oe eg, Eagle er = 


es 
ogee 


Creators and Manufacturers pm, of Products to Improve Concrete and Mortar 


we Ps 


Tanks, Heating Storage 


Co 


TORONTO 15, ONTARIO 


I eet pee + 


Shown ere 3 ALCO- 
LITE models designed 
for the food processing 
industry. They can’t rust, 
rot or warp. 


/ 
if 
; 
i 
: 
i 
t 
: 

: 
a 


ALCO-LITE Ladders are Safer—Longer! 


Built of high tensile strength aluminum 
alloy these ALCO-LITE models will with- 
stand the hardest industrial use. They 
feature embossed platforms and _ steps, 
and rubber feet for safe footing under all 
conditions. Built with exclusive ALCO- 
LITE know how these ladders will last 
for years with almost no maintenance. 


WRITE FOR DETAILS. 
’ 
ALUMINUM LADDER COMPANY 


Dept. S 
Worthington, Po. 


Send me further details about 801S, 8025, 8035S 
and other ALCO-LITE Ladders. 


NAME 
COMPANY__” 
ADDRESS 
OT 


When inquiring check FP 2285 
on handy form, pgs. 2-3 
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Packages, Cookie 

Packaging Machines 
Packaging Services 

Packing, Teflon 

Paints, Corrosion-res 

Paints, Maintenance 

Paper 

| ae eee Cloths .. 

‘aper, rapping 

Parchment, ve etable 

uses, ue En 

epper Seasoning ... 
Pesticide, Soil 

Pickle Manufacture .. 

Pipe, Aluminum-clad .... 

Pipe Fittings, Sanitary 
Pipeline, Glass 

Pipe, Plastic 

Plastic-coated Milk Containers .. 
Plastic Containers, Clear 
Plastic Produce Bag, ae 
Polyethylene Laboratory Ware 103 
Primers, Corrosion-resistant 106 
Processing Equipment .............. 7 
sunpostionieg. utomatic . 
Propylene Glycol 

Pull Tab Container Opener 
gums. Acid 


Pumps, Constant Flow 
Pumps, Rotary Piston 
Purifying Water 


Recorder, Controller, Miniatur 
Refractometers 

Refrigerating, Reusable Ic 
Refrigeration 

Refrigeration Equipment 
Refrigeration Systems 

Resins, Polyethylene . 

Retort Insulation 

Roller Skids 


Salt, Rock & Evaporated 
Sanitary Milk Pump 
Sanitation Systems 
Sauerkraut Manufacture 
Sausage, Pork 

Scales, Batching . 
Scales, Check-weight 


Tanks, Stainless 

Tanks, Storage 

Tape, Container Tear Strip .. 
Tape for Plastic Produce Bag 73 
Testers, Moisture ..................-- eon 
Thermometers, Industrial 
Thermometers, Pipe Surface ...... 
Tomato Juice, Dehydrated 
Tortilla Flour, Dry Corn 
Transparent Bags, Seamless .... 
Traps, Thermodynamic Steam .. 
Trucks, Bulk Transport 

Trucks, Extension Fork Lift .... 81 
Trucks, Fork Lif 

Trucks, 

Trucks, 

Trucks, 

Trucks, Tank 

Trucks, 

Truck Weighing . 

Tubes, Plastic 


Vacuum Pans 99 
Valves & Fittings, Sanitary 114 
Valves, Packless, Diaphragm ....117 
Valves, Plastic, Diap 

Viscometers 

Viscosity Measurement, Catsup 86 
Vitamin D Assay Service 
Volumetric Filling 


Ww 


Waste Treatment, Nitrate 

Water, Cooling, Re-use .... 

Water Purification | 

Weather Forecasting 

Weighers, Check 

Weighing, Automatic . 

Weighing Electronicall 

Weighing, Electronic Totalizing 16 

Weighing Machinery 

Wheels 

Wire-mesh Containers 8 

Wrapper, Bread, Cost Calcula- 
tor 01 

Wrapping Machines 


x 


X-Ray Can Level Checkers 


CLEVELAND 3, OM0 


™ MASTER ‘ BUILDERS « 


When inquiring check FP 2286 on handy form, pgs. 2-3 


=, 


For QUALITY Protection Specify... 


Sanitary 
Valves & 
Fittings 


© Stainless Steel 
Holding Tubes 


© Centrifugal Pumps 
© Sanitary Specialties 


Send For New 
General Catalog 


eae 


i 


PRODUCTS CORPORATION 


52ND STREET 


KENOSHA, WISCONSIN 


When inquiring check FP 2287 on handy form, pgs. 2-3 


FOOD PROCESSING 
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Abbott Laboratories .........---------- 
Agency-Tatham-Laird Inc. 


Acme Steel Company -....-..-----.-- 3 
Agency-Fuller & Smith & 

Ross int, 

Ajinomoto Co., Inc. .......--------- 
Agency-Irwin Vladimir & 
Company, Inc. 
uminum Cookin Utensil 

1s. Inc., The ............ 77 
Agency-Fuller & Smith & 

Ross Inc, 

Aluminum Ladder Company .-.114 
Agency-Peter Baycura and 
Associates 

Alvey Conveyor Mfg. Co. ........ 80 
Agency-Oakleigh R. French & 
Associates 

American Hard Rubber -, 


PANY nnevveneavennesnsneerensncnnarensesones - 09 
Agency-W. L. Towne Advertis- 


ing 

American-Marietta Co., Valdura 
Paint Division ......---.-.-.---------+ 106 
Agency-Turner Advertising 


Anetsberger Brothers, Inc, ........ 26 
Agency-Kennedy & Company 


us Sanitary Can Machine 
PANY ~~. --n-nnn--eevrvsneernneeeneneee 72 
Agency-Heintz & Co., Inc. 
Arguto Oilless Bearing Com- 
Agency-Renner Advertisers 
“Automatic’’ Sprinkler Corpora- 
tion of America ............---.---- 115 


Agency-The Robert A, Joyce 
Company 


B 
Bartele Engineering Co. ............ 98 
Agency-Cummings, Brand & 
cPherson 
Battle Creek Packaging Ma- 
STI i seccnansnnsenecansceesecsnce 70 


Agency-The Jaqua Company 


Bausch & Lomb Optical Co. .... 91 
Agency-Ed Wolff & Associates 


Bin-Dicator Co., The .............-. 82 
Agency-Clark & Bobertz, Inc. 
I i crcnccencnamsscshepenece 116 


Agency-Willis S$. Martin Co. 
Brookfield Engineering Labora- 

SEIN Waiscosossscsascntnavecccsecesse 103 

amy? P. Walther, Jr. 


Sociates 


Cc 


Agency-Emery Advertising 
Orporation 


Ceatury Electric Company ........ 24 
-Oaklei 
Aapacy: ~ eigh R. French 


Cherry-Burrell Corporation ... 20 
Agency-The Buchen Company 

Chisholm Ryder Co., Inc. ........ 22 
faencr-Landshefs & Barber, 


Clark Com 
ompany, In- 
ruck Division’ Doijeiue 75 


eed, Inc. 


@ 


Sree eneeeeenennewerense, 


Klau-Van Piet 
Associates s4ebersom 


“See Cy Passing Mas 





Senge Baldwin, Bowers & 


SARCH, 1955 


ADVERTISERS in this issue 


Continental Can Company ........ 66 


Agency-Batten, Barton, Durstine 
& Osborn, Incorporated 


Copeland Refrigeration Cor- 


IE. ek cacncieictgceseescernsimennet 110 
Agency-Byer & Bowman 
Advertising 

Counsel Machine Company, 
Ny: siinsciisintiiasineliasnnininatiniihaseidds 102 
Agency-Rea, Fuller & Com- 
pany, Inc. 

CID COS... cocsstsiicciaisance 3rd. Cover 
Agency-The Buchen Company 

CHOMS TFG CO. ccceccccsccsessinns 103 


Agency-Symonds, MacKenzie 
& Company, Inc. 


Crucible Steel Company of 
TNE, silithinscesievmkicstrstiaooncnenees 101 
Agency-G. M. Basford Com- 
pany 

Cyclone Fence Department, 
American Steel & Wire Divi- 
sion, United States Steel Cor- 
IEEE scciiadiaiuatiqentecaniedbineoninen 10 
Agency-Batten, Barton, Durstine 
& Osborn, Incorporated 


D 
Darnell Corporation, Ltd. ........ 10 
Agency-Rhea Advertising 
Service 
Day Company, The .................-.- 107 
Agency-Dwyer & Devoy 
Diamond Crystal Salt Co. ........ 58 


Agency-Benton & Bowles, Inc. 
Dicalite Division, Great Lakes 

Carbon Corporation ................ 40 

Agency-Darwin H, Clark Co. 


Distillation Products Industries, 
ee of Eastman Kodak 
0. 


Agency-Charles L, Rumrill & 
Co., Inc. 


Dodge & Olcott, Inc. ................ 29 

Dow Chemical Company, The 
ciesiniccheanatiteipigendeapeatitinel 39, 14, 15 
Agency-Mac Manas, John & 
Adams, Inc. 

Dow Corning Corporation ........ 54 
faency-W agaits Advertising, 
ne. 


DuPont de Nemours & Co. 
(Inc.), E. L, Polychemicals 
Gis” nctanitencnintcimecindedatquatncnaanpnices 71 


Agency-Batten, Barton, Durstine 
& Osborn, Incorporated 

Durant Manufacturing Co. ... 98 
Agency-Keck Advertising 


E 


Eastman Chemical Products, 
Inc., Subsidiary of Eastman 
Kodak Company ...............-...- 52 


Agency-Kenyon & Eckhardt 
Inc. 


Eclipse Fuel Engineering Co., 
Combustion Division SN 
Agency-Howard H. Monk & 
Associates, Inc. 

Edmont Manufacturing Co. .... 6 
Agency-Mumm, Mullay and 
Nichols, Inc, 

Eriez Manufacturing Company .. 25 
Agency-Gotham Advertising 


Company 
F 
Flavorex Co., Inc, .....-.----0----000 38 
Agency-The Roman Advertising 
Flexible Steel Lacing Co. ........ 80 


Agency-Kreicker & Meloan, 
Inc. 

Flexrock Company ..............--...- 116 
Agency-Walter S$, Chittick Co. 


Florasynth Laboratories, Inc. .... 53 
Agency-Co-Ordinated Advertis- 
ing Corp, 

Florida, State of, Industrial De- 
velopment Division ................ 111 
Agency-Newman, Lynde & 
Associates, Inc. 

Food Machinery and Chemical 
Corporation, Canning Ma- 
chinery Division .................... 95 
Agency-The McCarty Company 

Foxboro Company, The ............ 89 
Agency-Horton-Noyes Company 


Frazier and Son .................-...... 69 


Agency-Mercready, Handy and 
Van Denburgh 


SNe ccediaieencnecdenmal eT 
Agency-Waynesboro Advertising 
Friedman, Stanley M. .... 





Fritzsche Brothers, Inc. .........-.- 48 
G 
G & H Products Corp. ............ 114 


Agency-Barnes Advertising 


Gair Company, Inc., Robert .... 67 
Agency-James Thomas Chirurg 
Company 

Gates Rubber Company, The .... 7 
Agency-Harold Walter Clark, 
Inc. 


Gaylord Container Corporation 79 
Agency-Oakleigh R. French & 
Associates 


General American Transporta- 
tion Corporation, Louisville 
Drying Machinery Unit ........ 5 


Agency-Weiss and Geller, Inc. 

General Electric Company, 
X-Ray Department ................ 
Agency-Klau-Van Pietersom- 
Dunlap, Inc. 

General Mills, Inc., Special 
Commodities Division .... 34, 46 
Agency-Knox Reeves Advertis- 
ing, Inc. 

Givaudan Flavors, Inc. ....... aot 


Agency-Hazard Advertising 
Company 


23 


Glasco Equipment Corp. ........ 74 
Agency-S, M. Ferrer Ad ver- 
sising 

Glycerine Producers’ Associa- 
SS gee a ee a 62 


Agency-G. M, Basford Com- 
pany 
47 


Agency-Brandt & Clancey 


Griffith Laboratories, Inc., The 59 


Agency-C. Wendel Muench & 
Company 


H 


Hamilton Copper and _ Brass 
Works, Division of the 
Brighton Copper Works, Inc. 18 


Agency-Strauchen & McKim 


Hayssen Mfg. Company ............ 69 
Agency-The Cramer-Krasselt Co. 
Hoerner Boxes, Inc, .......----.------+ 73 
Agency-W. D. Lyon Company 
Stoge I iathcetregitcciinintranests 21 

gency-Lee Keeler, Inc. 


Hudson-Sharp Machine Co, .... 63 


Agency-Jack C. Wemple Ad- 
vertising 


I 


International Sale Com i 
c., Industrial Division 11 


Agency-Scheideler, Beck & 
erner, Inc, 










































































If you, like most businessmen, are seeking a steady PROFIT 
builder for your business, you'll find that ENGINEERED 
“Automatic” Sprinkler FIRE PROTECTION is the answer. 


It’s an investment that returns substantial dividends whether 


you ever have a fire or not. 


Let us show you how! 












“VME iA 





What's worth 
insuring is 
worth protecting! 






Offices in Principal Cities of North and South America 


When inquiring check FP 2288 on handy form, pgs. 2-3 
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CORPORATION OF AMERICA 





YOUNGSTOWN, OHIO 
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iF YOUR AUTOMATION 
PROGRAM INCLUDES 
LIQUID MEASURING... 
















)¢\ar') METER 


FOOD processors have learned that the 


Bowser XACTO meters have proved to be the 
answer to product uniformity, increased pro- 
duction and reductions in operating costs. 
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XACTO meters are accurate and dependable 
... will safely handle over 600 different liquids 
in processing, blending, packaging and many 
other batching or blending operations. 







Sg oe 










Consult with the Bowser man in your area 
or write today for complete XACTO 
metering, proportioning and packaging 
















BOWSER, INC. 
1304 Creighton Ave., Ft. Wayne 2, Ind. 























SALES OFFICES—ATLANTA + CHI- 

© « CLEVELAND * DALLAS « DETROIT + KANSAS 
CITY * LOS ANGELES + NEW YORK + PITTSBURGH 
SAN FRANCISO + HAMILTON, ONTARIO 


When inquiring check FP 2289 on handy form, pgs. 2-3 


INSTANT SETTING 
CONCRETE /% 
FLooR 
PATCH 
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TOUGH AS NAMS! FAST! ||" ™ 


floors without the usual traffic tie-up. Simpl 
—‘tamp smooth — truck over 
te old concrete — right up to 


oe bed’ chewed “=. Used 


Reader 
Service 
slip 





inside 
the 
front 
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When inquiring check FP 2290 on handy form, pgs. 2-3 
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Josam a a. 
pany ........ ase 


Agency- Allied Aisidising 


L 


Ladish Co., Tri-Clover Divi- 





SHON .-----n-sssenenerneensenereeneseecsneceeeen 13 
Agency-Russell T. Gray, Inc. 
Lamson Corporation ................. 82 


Agency-Chapman-Nowak & 
Associates, Inc. 

Lamson-Mobilift Corporation .... 83 
Agency-Chapman-Nowak & 
Associates, Inc. 

Langsenkamp Company, F. H. .. 26 
Agency-LaGrange & Garrison 
Incorporated 

La Porte Mat & Mfg. Co. ...... 102 
Agency-Charles Elwyn Hayes 

Lee Metal Products Co., Inc. .... 99 
Agency-Walker & Downing 


Lift Trucks Incorporated ......... 79 
Agency-The Bohnett Company 
Link-Belt Company ...-............... 17 


Agency-Klau-Van Pietersom- 
Dunlap, Inc. 
Liquidometer Corp., The ........ 80 
Agency-Lucerna Company 
Louisville Drying Machinery 


Unit, General American 
Transportation Corporation .. 5 


Agency-Weiss and Geller, Inc. 


M 


Magnus, Mabee & Reynard, 
MI; <cisiientcnenenacteniedaiiceanieetieaicea 


Marman Products Co., Inc. ....109 
Agency-West-Marquis, Inc. 


Master Builders Co., The, Sub- 
sidiary of American-Marietta 


COMPANy  ........-.-.-ce-e-creen-ereeneoeee 114 
Agency-The Bayless-Kerr Co. 
Metalab Equipment Corp. ........ 90 
Agency-H. J. Gold Co. 
Meyer Machine Company .......... 112 


Agency-Pitluk Advertising Co. 


Mixing Equipment Co., Inc, .... 93 
anes -Charles L, Rumrill & 
ne 


Moisture Register ......-.....------------ 84 
Agency-Willard G. Gregory & 
Company 

Morningstar, Nicol, Inc. ........... 44 
Agency-The Vanden Company 
Inc. 

Morton Salt Company, Indus- 
Cee TW ERIO N° carssicdetcerremnins 33 


Agency-Needham, Louis and 
Brorby, Inc. 


N 


National Aniline Division, Al- 
lied Chemical & Dye Cor- 
DOERCIOR —..cecconecersrmsesnconovectonecsecene 51 


Agency-James J. McMahon, 
Incorporate. 
National Oats Company, Dura- 
Bukets Division ............-------- 78 
Asgacy. -The L. W. Ramsey 
vertising 
National Starch Products ........ 55 
Agency-G. M. Basford 
Company 
Niagara Blower Company ........ 98 
Agency-The Moss-Chase Com- 
pany 
Dies, Bbbe | svtetkecctictatncs 31 


Agency-Fred Gardner Com- 
pany, Inc, 


oO 


Oakite Products, Inc. ................104 


Agency-Marsteller, Rickard, 
Gebhardt and Reed, Inc. 


Orr & Sembower, Inc. eens 9 


Agency-Beaumont, Heller & 
Sperling, Inc. 
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Paterson Parchment Paper Com- 
UTD © sevecacessnserinrasetnatencennintomecsionie 21 
a a & Wadsworth, 


Peabody Engineering Corp 13 
Agency-Richard Lvead’. Ad- 
vertising Inc. 


Pfizer & Co., Inc., Chas., 
Chemical Sales Division ...... 50 
Agency-MacManus, John & 
Adams, Inc, 


Polak & Schwarz Inc. .............. 44 
Agency-Schank Adv ertising 
Company, Inc. 


Powers Regulator Co., The .... 85 
Agency-Symonds, MacKenzie & 
Co., Inc. 


Putman Publishing Company 
<crcvacieniscemmionamneass a a aie: Oe 
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Quaker Masa Harina ................ 58 
Agency-Thomas F. Conroy, Inc. 


R 


Refined Syrups & Sugars, Inc. .. 61 
Agency-Fuller & Smith & 
Ross Inc, 


—— Manufacturing Com- 





po Marsteller, Rickard, 
Gebhardt and Reed, Inc. 


Rohm & Haas Company ............ 30 
Agency, Arndt, Season Chapin, 
Lamb & Keen, Inc, 
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Screw Conveyor Corporation .... 82 
Agency-R. J. Skala Co. 


em OO, TRG: cecectscecenmeevies 68 
Agency-Fellows Advertising 


Sethness Products Company .... 44 
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Associates, Inc. 
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Company 
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Agency-The Wesley Associates 

Simplicity Engineering Com- 
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Agency-Price, Tanner & 
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Southwestern Engineering Com- 
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Agency-Charles Bowes Advertis- 
ing 

Sparkler Manufacturing Co. .... 90 
Agency-Kreicker & Meloan, Inc. 


Staley Mfg. Co., A. E. ............ 41 
Agency-Ruthrauff & Ryan, Inc. 
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Swift & Company, Adhesive 
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Agency-Russell T. Gray, Inc. 
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Takamine Laboratory, Inc. ...... 35 
Agency-Ciangio Advertising, 
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Taylor Instrument Companies . 


, Agency-Batten, Barton, Puritiag 


& Osborn, Incorporated 


Thayer Scale and Engi neering 
Corporation ............. 


Agency-W. Robert Robotham 
Advertising, Inc. 

Thermo-Mat Company ........199 
anne D. Graham 
Advertising 

Thurman Machine Company ... %3 
Agency-The Jay H. Maish 
Company 
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Agency- Russell T. Oe. ln. 


Tri-Clover Division, led 
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Agency-Russell T. Gray, Inc. 


Tropical Paint Company, Sub. 
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Truscon boratories, Division 
e Devoe & Raynol ds Co., 


Agency-The Allman Company, 
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Twin Tile Truck Co. 20000 8 
Agency-Jennelles, Advertising 


U 


Union Special Machine Com- 
ED cctsnncen nanan 
Agency- Armsiveng. “Advertising 


United States Gasket Com- 
a a 
Agency- The “Michener ‘Company 

U.S. Hoffman Machine Corp., 
Industrial Divisions ................ 9 
Agency-Mohr Associates, Inc, 

Universal Oil Products Com- 


CI: ccractns aul 


Agency- Marsteller, Rickard, 
Gebhardt and Reed, Inc, 


Vv 


Valdura Paint Division, Ameri- 
can-Marietta CO. n--ecsc--snlOb 


Agency-Turner Advertising. 
Van Ameringen-Haebler, Inc. 
4th 


Agency-Oliver-Beckman, Inc, 
Vilter Manufacturing Company, 

WR faseicntntnneannaga . 18 

Agency-The Cramer-Krasselt Co. 


Ww 


Wallace & Tiernan Company, 
TUIIEA ciiesmanlenessantindntecstbasdeddanelga 108 


Agency-Branstater Associates, 
Inc. 

Wedge-Wire Corporation ......... % 
Agency-Herb W., Buerger 


West Disinfecting Company ...105 
Agency-G. M, Basford Com- 
pany 

Weston Electrical Instruments 
Corporation ..........--------s--- 88 
Agency-G. M. Basford Com- 
pany 

Wiegand Company, Edwin L., 
Industrial Division oneaenniall ‘0 
Agency-Ketchum, MacLeod & 
Grove, Inc, 

White Motor Company .......- 76 
Agency-D’ Arcy Adveridiea | 
Company 

Wilkens-Anderson Co. 0 § 


Agency-Mandabach-Hudson 
Advertising 


W 


Yale & Towne Manufacturing a 
CO, Thre ..----nce--n-c-nn-naaneeneeeoreee ae 
Agency-Ruthrauff & Ryan, Int. 


Yarnall-Waring Company --~ - 
Agency-The Michener Com- 
pany 
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(Continued from page 2) 
pure bred bulls on time payment 
idea of New Orleans oil man 


Farmers in Louisiana, and neighboring states, are soon to 
be offered a chance to purchase Santa Gertrudis bulls on 
easy terms just like automobiles. Louis J. Roussel, New 


8 
. 


Orleans oil man who operates an 800 acre farm near St. 
Francisville is going to offer them on an installment basis. 
A good Santa Gertrudis bull brings anywhere from $2,000 
to $4,000. 


The $15,000 bull, which is the sire of the Roussel herd, was 
purchased from the famous King Ranch. Herd, at present, 
consists of 70 head, fifteen of which are yearling bulls. 
Plan is to build herd to 500 or 600. Santa Gertrudis are 
noted for their ability to turn grass into beef. 


Navy wants food processors to supply 
satisfactory dehydrated tomatoes 


Navy wants a dehydrated tomato product that will supple- 
ment presently used canned tomatoes says Navy Secretary 
Charles $. Thomas. This is in line with advantages ex- 
perienced in use of dehydrated potatoes, apples, onions, 
and other foods in saving space, avoiding waste, and sim- 
plifying Preparation. Frozen and concentrated products are 
similarly desirable on shipboard. Secretary Thomas 


pointed out that annual consumption of tomatoes was about 
23 million Ib. 


All this is borne out 





pent Dad in results of test cruises made by 
anminns one using concentrated foods, the other 
M - Submarine using concentrated foods saved 
os A Space and had a greater provision endurance of 
ys. (See research report, tomato juice, pg. 24) 











| ard...and menaced the plant’s high sanitation standards. 
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Light oil meets its master in these CRANE VALVES 





Crane No. 1610 Packless 
Diaphragm Valves 


When you have valve problems with 
hard-to-hold fluids, try Crane Packless 
diaphragm valves. They eliminate stem 
leakage and maintenance on air, 
vacuum, gas, light oil and similar serv- 
ices. Their diaphragm has longer life, 
yet should it fail, their separate disc 
prevents escape of line fluid. Available 
in wide selection of materials and 
sizes. Ask for folder AD-1942 or 
see your Crane Representative. 


THE CASE HISTORY — Read how the Johnson & Johnson baby 
products plant at Cranford, N.J., completely stopped a valve 
leakage condition that wasted product... caused a safety haz- 


Valves formerly used on very light baby oil lines were the 
source of trouble. Keeping them tight at the stuffing box was 
next to impossible. Constant servicing of stuffing boxes was 
necessary, even after repacking every 4 to 8 weeks. Several 
packings were tried without success while the high maintenance 
costs and nuisance conditions continued. 

Early in 1951 the plant found the solution in Crane No. 1610 
Packless Diaphragm Valves. They removed the cause of leakage 
—immediately stopped its troubles and costs. Almost 4 years 
later—with no maintenance whatsoever—the Crane packless 
valves remain absolutely tight; continue giving perfect service. 
And that goes for all valves added since the first installation. 


CRANE CO. 


General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 
Branches and Wholesalers Serving All Industrial Areas — 


VALVES ¢ FITTINGS © PIPE © PLUMBING e 


| GRANE’S FIRST CENTURY...1855-1955 | 
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When inquiring check FP 2291 on handy form, pgs. 2-3 
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i&e The SEALVA process hermetically seals flavors, even those with 
the most fugitive and delicate components, against the deteriorating 
effects of aging and oxidation. Droplets of liquid flavor are com- 
pletely sealed in an inert, edible gum film forming a dry powder of 
controlled particle size. The completely protected flavor is released 
only in the mouth or in water. 


SEALVA flavors, introduced 22 years ago, have been enthusi- 
astically accepted in almost every branch of the flavored goods field. 


In GELATIN DESSERTS, far superior flavor quality is possible with- 
out regard to aging. In CONFECTIONS of the pressed type, flavor 
permanence is assured. In MIXES and DESSERTS, problems of oxida- 
tion and terpenization no longer exist. As DAIRY MIXES, SEALVA 
flavors offer unbelievable possibilities. In PHARMACEUTICALS 
SEALVA flavors find their widest acceptance. 


Wherever permanent flavor perfection is desired in dry form, 
SEALVA is the answer. 


Tell us your product, your problem. Send for samples and liter- 
ature. 


VAN AMERINGEN-HAEBLER, INC. 
521 West 57th Street, New York 19, N. Y. 
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Putman Publishing Company” 
CREATORS OF 4 


Puilneate- Style 


... featuring all these 
essential elements: 


> TERSE VITAL EDITORIAL 

> HAND-PICKED CIRCULATION 
> SQUARE FORMAT 

> HIGH VISIBILITY 

> QUALITY READERSHIP 

> MORE READER ACTION 
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For more information on f 
uct at left, specify FP 

. . « see information feq 
blank between pages 2 and 3, ; 





